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90 THE AMERICAN PEOPLE: 
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Your sons, husbands and brothers who are stand- 
ing today upon the battlefronts are fighting 
-for more than victory in war. They are fight- 
ing for a new world of freedom end peace. 
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We, upon whom has been placed the responsibil- 
ity of leading the American forces, appeal to 
you with all possible earnestness to invest in 
Wer Bonds to the fullest extent of your 
capacity. 








Give us not only the needed implements of war, 
but the assurance and backing of a united 
people so necessary to hasten the victory and 
speed the return of your fighting men. 
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TER on yYou'lt NEED 


‘THE ECONOMY OF THE 
a 1q ht” SEPARATOR, Too 


OST, if not all, new separators now being installed 

have been purchased as a matter of sheer necessity 

because old machines are worn beyond repair or have 
much too small capacity. 

Nevertheless, the new De Laval “Air-Tight” Separators 
installed during the past few months will, for the most part, 
have saved one-half or more of their cost before the begin- 
ning of a new year. That is an important fact to keep in 
mind, for few dairy plant operators can afford to think 
only of their immediate needs when specifying new equip- 
ment. The machinery selected must be capable of showing 
a profit in post-war markets as well as under today’s unusual 
conditions. 

A De Laval “Air-Tight” Separator installed now to take 
care of war-time needs will, in most cases, also immediately 
make available more product and a better product to sell 
and effect a reduction in the cost of practically every phase 
of separator operation. It will skim cleaner and also save 
both cream and skim-milk by eliminating foam; it will 
consume less power and less oil; cost less to maintain; 
require less attendance; simplify and improve the whole 
cream operation. 


Write for new catalog which is now available. 


THE DE LAVAL SEPARATOR COMPANY 
165 Broadway, New York 6 427 Randolph St., Chicago 6 


DELAVAL PACIFIC CO., 61 Beale St.,San Francisco 19 


THE DE LAVAL COMPANY, Limited 
MONTREAL PETERBOROUGH WINNIPEG VANCOUVER 


DE LAVAL 


SEPARATORS 
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“AIR-TIGHT‘and "WORLD'S STANDARD’ TYPES 








Ready for immediate shipment on receipt of orders 
1 Stack—for standard bottle cases only $10.39 


2 Stack—sizes for either standard or square 
SO ee ear 


8 Stack—sizes for either standard or square 
RN Pe RS te ON 5 10.99 


TGR IE ceretsstiiinictercnsticttniificpccaniiaeneinl each 1.69 
F. 0. B. Millville. Ask your jobber or write 


GIRTON MANUFACTURING COMPANY 


VANIA 


MILI 
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SEND FOR MILK 
DAYER BULLETIN 327 
AND MILK 
EVAPORATOR 
BULLETIN 329 











DOUBLE EFFECT 
MILK EVAPORATOR 


Economy of operation PLUS maximum production are obtainable 
when you precondense your milk with a eases Effect 
BUFLOVAK Milk Evaporator. 


Good markets for “top” quality dried milk 
offer progressive milk plant operators sub- 
stantial PROFITS. 


Be alert to this opportunity for increased 
business. Investigate the profit-possibilities 
of BUFLOVAK EQUIPMENT today! 


BUFLOVAK EQUIPMENT DIVISION 
OF BLAW-KNOX COMPANY 


1627 FILLMORE AVE. BUFFALO 11, N.Y. 
NEW YORK-—295 Madison Ave. CHICAGO- 1636 Monadnock Bidg. 
ST. LOVIS—2217 Olive St. ' OAKLAND, CAL.—1706 Broadway 


AMERICAN MILK REVIEW 








eee as your future Bread and Butter 


How well buttered your bread will be after the 
war may depend on the extent to which you sell 
milk and milk products on the basis of their 
nutritional importance. 


A tremendous demand has already been created 
for foods rich in vitamins and minerals. Milk is 
the most nearly complete natural food source 
of vitamins and minerals but lacks significant 
amounts of Vitamin D. Thus only dairymen who 
stress the nutritional aspects of Vitamin D Milk 
will be in a position to fully turn the widespread 
demand for vitamin-and-mineral-rich products to 
profitable account. 


It will pay you to start telling your customers 


now that 4 glasses of “VITEX”* Vitamin D Milk 
go far to meet minimum** average daily adult 
requirements for Vitamins D, A, B and C, also 
for iron and various other essential minerals. 


Let Vitex — with its 96 years of aggregate expe- 
rience in the milk industry —help you 2 ways. 
(1) Through profitable conversions now. (2) By 
planning with you to increase postwar consump- 
tion of Vitamin D Milk, thus aiding you to solve 
your peacetime surplus problem. Write today for 
full information. 


VITEX LABORATORIES, Harrison, N. J. 


* “VITEX” is a trademark of National Oil Products Co. 
** Adopted by U. S. Food and Drug Administration 


VITEX offers real sales support 


LIFETIME 
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WE'RE MIGHTY PROUD OF 
BILTMORE FARMS 
—AND THAT GOES FOR 


KRIM-KO 700 | 


F.M. WOODY 
General Sales Manager 
Asheville, N. C. ; 





“We certainly feel happy that we use Krim-Ko 
flavoring in making our chocolate drink. From 
the many flattering comments our various 
branches have had we feel that your claim for 
2-to-1 taste superiority is completely free from 
exaggeration. ' 

“It is indeed comforting to know that no com- 
petitor of ours can fairly make that 
claim in talking to any of our home, 
school, store or factory customers.” 





KRIM-KO STILL LEADS 
2-TO-1 IN TASTE TESTS 


When it comes to quality and flavor, 
Krim-Ko still leads with more than a 
2-to-1 majority! The rich, tasty flavor— 
smooth consistency—the pre-war quality 
that have made it a favorite will always 
mark Krim-Ko as a 

wom leader in the choco- 


late drink field. - 


j 


Krim-Ko Company, 4830 South Christiana Avenue, Chicago 32, Illinois 


ho KO 
«we KRIM- 


4 CHOCOLATE DAIRY DRINK 
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“OUR EMPLOYEES LIKE THATCHER 


MILK BOTTLES AND SO DO OUR CUSTOMERS” 


Robert Rich, President 
Wilber Farms Dairy, Buffalo, N. Y. 


unttes Wr. Robert Rich .. 
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THATCHER MANUFACTURING COMPANY, ELMIRA, WN. Y. 


The Thatcher T-Square milk bottle is the soundest investment we have ever 
made — it has paid for itself in extra space in the Dairy and in time and space 
made on deliveries. 

Both our wholesale and retail business has increased — we're carrying 63% 
more cases per truck over round bottles. 

Our employees like the T-Square and so do our customers. Trippage is good, 
although it is a bit early for us to make a long time check. However, all 
indications are that it will be very satisfactory. go 





Some dairy in your town will be first 


with the Thatcher T-SQUARE milk 
bottle .... it should be you. Write 
Thatcher today. ate eo 


SUPERIOR. QUALITY MILK BOTTLES 


Dehinsiiaiiiiiiadapiinniaiiiie 


SALES OFFICES IN PRINCIPAL CITIES 
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TANK COVER 


t Name 
1 Address 
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Is your milk can dumping 
a TWO-.-MAN JOB... 





OR A JOB ANY GIRL CAN DO 
12 TIMES A MINUTE 


D6-2 SWIVEL DUMP 
WITH CRADLE ATTACHED TO 
END OF CONVEYOR CURVE 


MAY BE*BOLTED TO “aa 


EITHER SIDE AS 
ORDERED. 


WEIGHING TANK 
THINK OF YOUR TIME 
AND LABOR SAVINGS WITH THIS 


DAMROW SWIVEL DUMP! 


When you attach this DAMROW Swivel Dump to the 
end of your conveyer, the cradle for filling double com- 
partment tanks permits resting the milk can on a prong- 
type rack over either compartment, and then draining 
perfectly while you remove the cover from the next 
can. No heavy lifting — just a finger’s touch and the 
can is dumped! 
~ 
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DAMROW BROTHERS CCMPANY 
204 Western Avenue, Fond du Lac, Wis. 


Please send us, without obligagion, information 
and bulletins covering Darga equipmen for 
dairies and milk plants. S 
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ELECTRIC SWITCH 
CONTROL CONNECTED 
WITH POWER CONVEYOR 


- r 
one 


SWITCH 
UNDER HERE 


SWITCH 
CONTROL 


BAR 


Cc8P2 
ANGLE 
PIVOT 


OUPLING C34 DOUBLE 


LEG SUPPORT 


The DAMROW D6-2 Swivel Dump shown here is espe- 
cially convenient for the smaller receiving room. Other 
models are designed for larger volume requirements. 


DAMROW engineers are constantly seeking and plan- 
ning new and better ways to improve milk plant effi- 
ciency. The coupon, below, will bring you illustrated 
bulletins containing complete facts about DAMROW 
equipment. Send it now! 


DAMROW BROTHERS 


SLT ZZ, 


FOND DU LAC, WISCONSIN 
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WITH 


TANTANEOUS HEATERS 

















Controlled delivery of any specified vol- 
ume of hot water at exact desired tem- 
ogres is possible instantly with the 

ick steam injection heaters, because of 
the “Pressurizer Piston”. 

















For complete infor- } 
mation write for 
folder WH-10. 


' 
~ 


Utilizing the most efficient method of water heat- 
ing, the direct injection of steam into water, this 
heater is bujlt to meet all hot water demands. 
As a PRIMARY HEATER, capable of delivering 
any specified volume of hot water from 10 to 200 
gallons per minute. 
As a SUPPLEMENTARY HEATER for “spot ap- 
plications” — Designed to heat water to any tem- 
megs up to 180° Fahrenheit, it gives that extra 
eat when and where it is needed. 
As a “BOOSTER” HEATER to augment overload- 
ed or inadequate hot water facilities, 
PICK INSTANTANEOUS hot water heaters are 
available in seven sizes, the smallest unit delivering 
a maximum of 10 gallons per minute, and the larg- 
est 200 gallons per minute, or any portion of this 
maximum rated capacity desired. ““Custom-selected” 
to your specific needs, they can be obtained to oper- 
ate on any existing steam pressure from 40 to 100 
pounds, 
Pre-engineered and factory-assembled, the PICK 
INSTANTANEOUS HEATER comes to you as a 
complete packaged unit, ready for immediate instal- 
lation—It is fully covered by a uniform guarantee. 


NEED) Wade 6, PICK MANUFACTURING CO. 


WEST BEND, WISCONSIN, U. S. A. 





Ketarmalte 


LIBERTY BOTTLE 


YOUR PASSPORT TO BETTER 


Liberty Quality Bottles are scientifically designed: man- 
ufactured by skilled workmen on modern equipment. 


From the selection of raw materials through a series of 


checks and double-checks in every manufacturing oper- 
ation — every precaution is taken to insure that Liberty 
Bottles are always uniform, durable, clear and brilliant 
—good for many trips, long life and perfect performance. 
Liberty Quality Bottles are constantly subjected to the 
following tests in Liberty’s Control Laboratory: 


SEVEREST TESTS PROVE 
LIBERTY BOTTLES BEST 


® Polaroid Polariscope 
® Impact 

@ Internal Pressure 

® Capacity Graduation 


® Accuracy of Height and 
Diameter 


> 


“ LIBERTY 


® Thermal or Heat Shock 

®@ Polarized Microscope 

® Weight 

® Analysis of Raw Material 
® Sidewall Thickness 

® Color Durability 


SINCE... \ --- 1918 








FOR SPACE SAVINGS 
Use The New 
ECONOTAINER 
The Square Milk Bottle 














AMERICAN MILH REVIEW 








Volume 7 


NEW YORK, JUNE, 1945 











~ Dairy Month Now Under Way 





American Dairy Association and National Dairy Council June Campaign Receives Widening 


Backing—Many Agencies Join Drive to Prepare Way For Post-war Operations 


HICAGO, ILL.—Unified on meeting 
Ec: business challenges together, all 

branches of the dairy industry are 
keyed up to take action this month pav- 
ing the way for the industry's most 
powerful coast-to-coast bid ever attempt- 
ed for future expanding sales of dairy 
products. From the Atlantic to the Pa- 
cific, dairy farmers with the cooperation 
of their industry in around 37 states— 
nearly double the 1944 enrollment—are 
ready to make deductions backing the 
American Dairy Association four-in-one 
program to protect post-war income and 
rebuild war-torn dairy markets. 


Reports from across the nation to 
Owen M. Richards, ADA manager in 
Chicago, indicated an increasingly wide- 
spread conviction that June, 1945, is the 
crucial month of a crucial year in pre- 
paring for post-war. Richards said that 
scores of communications received at na- 
tional headquarters of the ADA, as the 
voice of the dairy industry is raised to 
the buying public, can be summarized in 
these words: 


“With Germany finally knocked out 
and the Allies pivoting to swing their 
mightiest blows at Japan, the dairy in- 
dustry can no more afford to neglect its 
action for the post-war business battle 
than it can afford to let down for a mo- 
ment its brilliant war-time production 
that has helped win the battle of supply.” 


More States Fall in Line 


The industry’s rising belief in this 
policy is reflected, Richards asserted, by 
the pace at which new ADA affiliates 
have been formed across the country in 
recent weeks to add strength of thou- 
sands upon thousands of dairy farmers 
to ADA’s “four-in-one” program of Ad- 
vertising, Merchandising, Public Under- 
standing and Research. 


Producers of five states in the Phila- 
delphia-Baltimore-Washington milk sheds 
and nearby areas moved into ADA at a 
meeting held May 31 in Baltimore when 
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formation of the Atlantic Dairy Associa- 
tion was completed. This ADA unit was 
formed by dairy farmers of Virginia, 
Maryland, Delaware, and the portion of 
Pennsylvania and New Jersey serving the 
Philadelphia region with its numerous 
secondary markets. 


Typical of nation-wide detérmination 
to get a business job done was the fact 
that producers in that five-state area ar- 
ranged for ADA deductions even before 
their district set-up was complete. 


In the New York milk shed, the dairy 
farmers’ big drive is. mounting to its cli- 
max with dozens of speakers from dairy 
and general farm organizations, includ- 
ing the New York State Grange, New 
York State Farm Bureau and the GLF 
cooperative exchange, explaining the 
ADA program at scores of local meet- 
ings. 

Publicity Termed Essential 


A keynote to the New York drive was 
sounded by Henry Sherwood, Pine Plains, 
master of the New York State Grange, 
when he declared in a broadcast over 
WGY at Schenectady, that dairy farmers 
“are asking for the headaches and heart- 
aches of slashed income” unless they 
“join in unleashing the mighty business 
weapon of advertising” to build post-war 
markets for their milk. 


Sherwood declared that the ADA’s ag- 











gressive nation-wide program is one in 
which every dairy farmer, regardless of 
affiliation, must take part to help meet 
his post-war business problems on a busi- 
ness basis. 


Elsewhere, the industry is setting the 
same swift pace in assuring that June 
Dairy Month would be Action Time for 
dairying’s progress. New England states 
are working toward a June deadline and 
newly-formed ADA affiliates in Kentucky, 
Tennessee, Texas, New Mexico, Louisiana 
and Wyoming are bringing all branches 
of the industry together in cooperation 
with the farmers’ program for the good of 
the whole dairy field. 


Everywhere the industry now shows a 
realization that the vital factor is Time,— 
Time to prepare for the business job,— 
Time to mould the mind of the buying 
public through advertising so that a ready 
and waiting civilian market will be as- 
sured when the government halts heavy 
buying of milk and milk products for the 
military and lend-lease. 


Time Element Important 


The time element is emphasized by 
the earlier appearance of the flush season 
in a number of regions, such as mid- 
Atlantic states, where dairymen lacking 
manufacturing outlets have been con- 
cerned about disposal of all their milk. 
The concern has been a forcible reminder 
of post-war dangers unless profitable mar- 
kets can be created for all dairy products. 

Designed to work toward precisely 
such an end is the NDC and ADA pro- 
gram, ADA Manager Richards points 
out. The program is summarized here- 
with: 


Advertising — In newspaper and 
magazines, on billboards, over the 
radio, and using any other successful 
media. ADA’s Sunday NBC network 
radio program, “The Voice of the 
Dairy Farmer,” with Everett Mitchell 
and Clifton Utley, is scheduled for ex- 
pansion from its present network of 
67 stations with the 1945 increases in 
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ADA support. This will provide addi- 
tional outlets in key cities for the na- 
tion for putting the dairy industry and 
its products before America’s millions. 
Merchandising—At point-of-sale, and 
in work with advertisers of related 
foods, to obtain the maximum effect 
from ADA advertising dollars . . . and 
to help make the sales that have been 
prepared for by advertising. 


Public Understanding—So America 
will know and appreciate the role of 
the dairy farmers and their industry 
in war and in peace—meeting issues— 
putting the cards on the table and talk- 
ing directly to the buying public—that 
is the final judge of product and price. 


Research—Using the tools of science 
to build greater sales through a search 
for new selling facts, new products, 
new methods and new uses. 


Research Benefits Cumulative 


“ADA’s investiment in research, which 
has totaled $100,000 to date,—can be 
confidently expected in time to benefit 
both the nation and the dairy industry,” 
Richards commented. “The nation will 
gain through increased nutritional knowl- 
edge,—the industry, through expanding 
consumption of its products sold at prices 
that are merited by man’s most nearly 
perfect food.” 


The whole program, he pointed out, 
is being kept flexible to meet the chang- 
ing war conditions and at the same time 
begin “the long, hard job of putting a 
firm foundation of demand beneath the 
industry’s post-war-structure.” 


“It is a program,” he said, “for a dairy 
industry alert to the fact that war de- 
mands may fall away almost overnight. 
There is no telling when that day will 
come. But when it comes, the dairy in- 
dustry must be ready. It cannot afford 
the economic Pearl Harbor it might suffer 
through unpreparedness. 


“By its preparations to act with ADA, 
the dairy industry is showing that it 
means to be armed with every business 
weapon in its arsenal. By its prepared- 
ness, the industry is showing that it 
means to do whatever it can for prosper- 
ity in our time.” 
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INDIANA PROCLAMATION 


Indianapolis, Ind. (EB)—June has been 
proclaimed “Indiana Dairy Month” by 
Governor Ralph E. Gates. The procla- 
mations points out that “dairy products 
are essential to the maintenance of 
human health and efficiency,” and pays 
tribute to the state’s dairy farmers for 
“exerting every possible means of pro- 
ducing the maximum amounts” of vital 
products despite “tremendous handicaps 
of manpower, equipment, repair parts 
and shortages.” 
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N. Y. Order Amended ; 


WFA Announces Changes in Metro- 
politan Area Milk Market Con- 
trol Effective August 1 


Washington, D. C. — Amendment to 
the New York Metropolitan milk market- 
ing order, to become effective August 1, 
were announced here May 26 by the 
War Food Administration, following a 
recently-conducted referendum in which 
better than a two-thirds majority of elig- 
ible producers voted in favor of the 
changes. 


The amendments, many of which were 
of a sharply controversial nature among 
many elements in the New York shed, 
provide: 


(1) That the butterfat differential to- 
producers be changed from the flat rate 
of 4 cents, to a weighted average of class 
price butterfat differentials. This will 
mean that the butterfat differential to 
farmers will vary somewhat from month 
to month, and, on the basis of the pres- 
ent class prices and class differentials, is 
estimated to average about 1 cent higher 
than the present flat price. The new dif- 
ferential is designed to reflect and be 
responsive to the market value of butter- 
fat in the New York market. 


(2) A new method for determining 
which milk plants in the New York area 
are to participate in the market-wide 
equalization pool provided for in the 
order. Under the new plan, the milk in 
“pool plants” will constitute the total 
supply of milk produced for the market, 
including both the milk which is actually 
shipped to the market and the reserve 
supply. Thus, pool plants will be those 
designated as such by the War Food 
Administrator and will include those 
designated as reserve plants and also 
those automatically designated by rea- 
son of shipping specified minimum 
amounts of fluid milk to the marketing 
area. 


(3) That the provisions governing the 
basis on which milk is classified be ex- 
panded and clarified, particularly with 
respect to the plant at which milk is to 
be classified. 


(4) For issuance by the mark admin- 
istrator (with approval of the War Food 
Administrator) of rules and regulations 
governing accounting procedure, includ- 
ing conversion factors, allowances for 
plant loss, and product defintions not in- 
cluded in the order. 


(5) That the definition of Class III 
milk be revised to include ice cream 
powder. This product is not now classi- 


How’s Your Suppl of 
WAR BONDS and STAMPS? 





fied under the order, except by interpre- 
tation. 

(6) Minor changes to facilitate admin- 
istration of the order. 





MOBILE SERVICE UNIT 


Minneapolis, Minn. — “Unprecedented 
production has taxed the facilities and 
equipment of dairy products plants 
throughout the northwest. To meet the 
need for proper maintenance of dairy- 
ing equipment a new type of service is 
being inaugurated for on-the-spot serv- 
icing and repairs of plant equipment,” 
according to H. R. Swendson, manager 
of the Equipment Sales Division of 
Land O’Lakes Creameries. 

A service, maintenance and repair 
truck is now being equipped to serve 
the needs of the customers of the organ- 
ization; it will do no selling or delivery 
work, only service. Believed to be the 
first of its kind ever used by a jobber of 
dairying supplies, the truck will be com- 
pletely equipped with modern work 
bench, tools and power machinery 
capable of expediting the installation, 
maintenance or repair of practically any 
form of dairy plant equipment. 

According to Swendson, the “repair 
shop on wheels” will be operated by 
any of several of the organization’s ex- 
pert service men and will serve cream- 
eries, cheese factories, milk plants, dry- 
ing plants and egg and poultry plants 
through the northwest. 
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ORDER L-292 REVOKED 


Washington, D. C. — Revocation of 
Limitation order L-292 was announced 
here recently by the War Production 
Board, together with the cancellation of 


Orders L-38 and L-126. Important 
among the restrictive controls that these 
orders placed upon production and de- 
livery of food processing machinery was, 
of -course, machinery and equipment 
used in all branches of the dairy industry. 
With these limiting controls revoked, 
availability of materials and manpower 
and termination of existing war material 
contracts will be the main factors in de- 
termining how soon increased production 
of these items may be developed. 
——— o—¢ 


DAIRY SCIENCE ASSN. ELECTS 


Columbus, Ohio.—Officers chosen June 
2 by the mail ballots of members of the 
American Dairy Science Association are 
vice-president Fordyce Ely, University of 
Kentucky; and directors for three years, 
Walter V. Price, University of Wiscon- 
sin, and K. L. Turk, Cornell University. 
Secretary R. B. Stoltz, Ohio State Uni- 
versity, who announces the result of the 
election, says that J. A. Nelson, Montana 
State College, automatically succeeds to 
the president’s office June 30 from his 
present position of vice-president. 


AMERICAN MILK REVIEW 





The Mighty Seventh 


HE SEVENTH WAR LOAN, 
T ty called the “Mighty Seventh”, 

is the first of two great War Loans 
scheduled for 1945. In these two drives, 
we as a nation will raise just about as 
great a sum as we raised in the three 
drives of 1944. Half of the total Seventh 
War Loan goal of $14 billion has been 
set as a quota for investment by individ- 
uals; of this sum $4 billion has been al- 
lotted to “E” bonds, the type of bond 
most popular with the average American. 


War Bond purchases of American 
workers through payroll savings have 
proven the foundation of our War Bond 
program. During the Sixth War Loan, 
payroll savings accounted. for $1,600,- 
000,000 or 57 per cent of total “E” Bond 
sales. In the current drive the payroll 
savings quota is set at $2% billion, a sum 
equal to the entire “E” bond quota of 
the last Loan. 


In order to achieve this greatly in- 
creased goal, a more sensitive quota 
system has been introduced to gear bond- 
buying in accordance with ability to buy. 
Personal quotas have been modeled along 
progressive lines, those with smaller in- 
comes buying less, those with higher in- 
comes buying more. 


Because the Payroll Savings Plan. has 
won the full support and enthusiastic co- 
operation of both top-management and 
organized labor, the drive already has 
gotten off to a flying start in the nation’s 
plants, with working men and women 
pouring out their might for a mightier 
Seventh. 


National thrift at this critical juncture 
of the war’s vicissitudes will afford our 
people a backlog of savings to build the 
foundation of future national economic 
stability and prosperity. In buying extra 
bonds in the Seventh, we will be invest- 
ing at a profit in the soundest enterprise 
in the world, our own democratic future 
and the future of our children. 


With all this in mind, whether we are 
of management or labor, we should re- 


solve to do our utmost to achieve the 
goal set for the Seventh War Loan. 


June Dairy Month 


'N PART, Webster defines “publicity” 

as follows: “Information with a news 

‘value, designed to advance the inter- 
ests of a place, person, cause, institution, 
usually appearing in public print.” June 
Dairy Month is the designated period 
during which intensified publicity is 
carried forward on a national scope to 
advance the interests of every segment of 
the broad dairy industry, importantly 
including producers, processors and mer- 
chandisers; and pointed particularly to 
the post-war period of imminent intensi- 
fied competition. 


Differing materially from the publicity 
campaigns of other years to encourage 
greater per capita consumption of milk 
and dairy products, the current cam- 
paign is focused upon an objective more 
in conformity with wartime conditions. 
With a limited supply of dairy products 
available for domestic consumption it 
would be futile to map a publicity cam- 
paign based upon pre-war conditions. 
Wisely, however, the directing heads of 
the National Dairy Council and the 
American Dairy Association, spearhead- 
ing the nationwide Dairy Month pub- 
licity effort, stress two highly important 
factors that are “designed to advance 
the interests” of the dairy industry,—the 
vital part that milk and its products play 
directly in carrying forward the war 
effort and the realization of the impera- 
tiveness of maintaining public conscious- 
ness of the nutritive and healthful value 
of all dairy products. 


With a continuance of such intelli- 
gently directed publicity programs, to 
be followed up with renewed emphasis 
on post-war sales and consumption, the 
industry may well view the future with 
optimism and confidence. Realization of 
the essential nature of this and other sim- 
ilar industry-sponsored drives is clearly 
recorded in the widening backing which 
they are receiving from all elements in 


the dairy field. 


An Excellent Appointment 


EWS of the appointment of Con‘ 

gressman Clinton P. Anderson of 

New Mexico by President Truman 
to the Cabinet post of Secretary of Agri- 
culture has been received with more than 
an ordinary degree of interest by those 
engaged in the dairy industry. The high 
responsibility of the office and the far- 
reaching influence that it wields, especi- 
ally under wartime authorization, make 
the character and abilities of the man 
at its head felt in the farthermost reaches 
of the industry,—on the farms, in the 
processing plants and in the highly tech- 
nical fields of distribution. 


Naturally, questions may be asked 
about Clinton Anderson’s background in 
order to obtain some indication as to the 
future conduct of his office. The new 
appointee has made a distinguished 
record and an excellent impression for 
the thorough-going manner in which he 
has conducted, and is carrying on, hear- 
ings to investigate food shortages and 
black markets. In the direction of these 
inquires Representative Anderson serves 
as Chairman of the Special House Com- 
mittee to Investigate Food Shortages. In 
a fair, impartial manner, the hearings 
record testimony from witnesses from 
virtually every facet of American life 
affected by food shortages and black 


markets. 


Using the testimony obtained at these 
sessions as a basis, the committee already 
has made several sound recommenda- 
tions to Congress for policy and control 
mechanism changes, for new legislation, 
or for amendments to existing legislation, 
all designed to alleviate economic mal- 
adjustments or evils presently existing in 
the nation’s food regulatory fields. Dur- 
ing the course of the committee’s investi- 
gations it has been observed that its 
chairman is open-minded, devotedly 
pledged to fact-finding, painstaking in 
his work and sympathetic to those who 
have been forced to bear undue and un- 
warranted burdens either through force 
of circumstance or bungled administra- 
tive policies. 


Judging from his record, the dairy.in- 
dustry may view Clinton Anderson’s ap- 
pointment with optimism, and wish him 
Godspeed in carrying forward the re- 
sponsibilities of his important new office 





AMERICAN MILK 
REVIEW 


Member Faq ag | 
NEW YORK, JUNE, 1945 
Domestic Subscription, $2.00 Per Year 








Published Monthly by the 
URNER-BARRY COMPANY, 173 and 175 Chambers St., New York 7, N. Y. 


Chairman of Board, William C. Taber; President, Harold E. Taber; ist Vice-Presi- 
dent, Gordon Urner; 2nd Vice-President, John ©. Taber; Treasurer, Paul H. Taber; 
Secretary, Stephen K. Urner. Address of the officers and publication are the same. 





Gordon Urner - - - - - - - Kditor 
J. O. Taber - - - Advertising Manager 


A. ©. Di all- - - - Associate Editor 
G. Q. Burkett - Asst. Advertising Manager 





Mid-Western Representative 
GUY W. WHITCOMB 
620 N. Michigan Ave., Chicago 11 
Phone: Superior 1043 


South Central Representative 
FRED WRIGHT Co. 
915 Olive St., St. Louis 1 
Phone: Chestnut 1966 





June, 1945 











as Secretary of Agriculture. The “Re- 
view” extends to him its heartiest con- 
gratulations and best wishes. 


Butter Grading Innovation 


N ITS LATEST issue Farm Journal 
| ena Farmer's Wife carries a note to 
the effect that experiments now are 


going forward with chemical tests to - 


determine the quality of individual butter 
samples designed to supplant the present 
method involving the employment of 
human butter graders, who base their 
score determination largely upon the 
sense of taste and smell. The note states 
that the new process, developed by Cor- 
nell University research scientists, in a 
recent check against human judges, 
agreed with the latter in grading 370 
out of 378 butter samples. There was 
no disagreement, it was stated, on poor 
lots and only a 2 per cent variation on 
good quality samples. 


In brief, the test is said to consist of 
dissolving a small quantity of butter in 
a chemical which has been saturated in 
a neutral red color. Markedly rancid 
butter turns the solution a strong red 
while the lighter the shade of red pro- 
duced in the chemical, the less rancidity 
is present in the sample. 


How-—if at all—the other factors bear- 
ing on butter quality are ferreted out 
and evaluated by the test-tube method 
is not stated. We await with interest a 
fuller report on this innovation from its 
Ithaca experimenters. 


ICE CREAM FAT QUOTAS 

Washington, D. C.— Amendment to 
WFO No. 8 increasing by 10 per cent 
the quantity of total milk fat which may 
be used by makers of ice cream and other 
frozen dairy foods during June was an- 
nounced here May 16 by the War Food 
Administration. The amendment like- 
wise permitted makers to use, if they de- 
sired, all or a part of their increased June 
quota in May provided this is compen- 
sated for during the current month. 


‘The move was made to help take care 
in manufacturing channels of the heavier 
volume of surplus milk production this 
year compared with last. Quotas beyond 
June are not affected, with the July milk 
fat utilization again returning to a limit 
of 65 per cent of the corresponding 
months in 1942. 


Effectiveness of the amendment in 
producing a larger volume and a higher 
quality of ice cream during the flush sea- 
son is, however, highly questionable in 
actual practice, because of the increas- 
ingly acute sugar shortage and the strong 
probability that ice cream manufacturers 
are faced with substantial cuts in sugar 
quotas. 
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N. Y. Milk Price $3.86 


Month Sees New Records Set in In- 
come and Volume — Dairy 
Payments at 70c 


Milk producers in the New York Met- 
ropolitan area pool received for April 
deliveries a farm return of $3.86 per 100 
pounds, representing an all-time April 
record according to computation issued 
in mid-May by J. C. Blanford, Market 
Administrator. The total return resulted 
from a uniform price of $3.16 plus WFA 
minimum dairy production payment of 
70c per 100 pounds. 


The previous record for April was set 
last year when producers collected $3.18 
and WFA incentive payments of 60c. 
The current pool price is 2c less than a 
year ago while the incentive is 10c more 
for a net gain of 8c. 


Dr. Blanford pointed out that the re- 
cession in the pool price is primarily a 
result of the near-record volume of milk 
that was delivered in April. Receipts 
at the pool’s 444 plants climbed to a total 
of 590,497,252 pounds. In contrast de- 
liveries of April 1944, with 447 plants 
accredited, came to 527,749,859 pounds. 
The only previous April with a larger 
pool intake was 1942 when 604,938,430 
pounds poured into 481 plants from 57,- 
363 farms. 


Some Interesting Comparisons 


An upward surge in the productivity 
per farm carried the April 1945 pool al- 
most to the 1942 record for total volume 
in spite of 7,650 fewer producers and 
37 fewer plants. The output per farm 
recorded at an average of 396 pounds 
a day for an all-time record accounting 
for the titanic volume. In comparison, 
the average daily delivery for the same 
month in previous years was 347 in 1944, 
and 1943, 352 in 1942, 322 in 1941, 
and 309 in 1940. 


The current pool of 590 million 
pounds, said Dr. Blanford, is near- 
ly 12 per cent larger than last year’s 
intake and will yield a _ poo 1 re- 
turn of $18,115,068.24 to better last 
years pool yield by practically $1,000,- 
000. The total income, counting the 
WEA incentive at a minimum of $4,130,- 
000, will exceed $22,245,000. April 1944 
deliveries, however, yielded $20,297,000 


with both WFA payments and pool pre- . 


miums for butterfat and location added. 
The gain in farm income thus amounts 
to nearly $2,000,000 for an increase of 
almost 10 per cent. 


Pool reports from handlers revealed 
that the consumption of fluid cream in 
the New York market in April was great- 
er than a year ago by 38 per cent. The 
gain in cream sales reflects the relaxation 


of the WFA cream conservation quota 
to 93 per cent of the sales in June 1943. 
The consumption of fluid milk. likewise 
ascended in April, rising 8 per cent above 
the level of April 1944. 


Manufacturing handlers reported in- 
creases over a year ago in the production 
of whole milk powder, evaporated milk, 
and cheddar cheese. Cheese-making was 
up 63 per cent. The rise in the output 
of dairy products reflected in some de- 
gree the larger intake at pool plants but 
butter production, an important outlet 
for the flush production in spring months, 
decreased 16 per cent. 





GUERNSEY BREEDERS GET RAISE 
New Schedule Begins June-Differen- 
tial 35 Cents a Hundredweight 


According to an announcement by C. 
C. Dumond, Néw York State Commis- 


-sioner of Agriculture, members of the 


Guernsey Breeders Association in the 
Rochester and Buffalo marketing areas 
will begin receiving a special milk price 
differential of 35 cents a hundredweight 
beginning June 1, plus retroactive pay- 
ments totalling approximately $150,000. 

This differential was mandated by a 
recent Appellate Division decision. It is 
said the differential would be paid out 
of the equalization pool, made up of 
funds which the commissioner holds out 
of payments due producers to pay them 
an equalized or uniform price. 

The Court of Appeals denied the com- 
missioner’s petition for a review of the 
case on the ground that the Appellate 
Division decision was not final until the 
differential had been put into effect. 


The decision affects only the two mar- 
kets. There are about 450 members of 
the Guernsey Breeders Association in 
New York State. 
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LAUNCH “JERRY WAYNE SHOW” 


The Borden Co., for its various prod- 
ucts, has purchased the 7:30 to 8:00 
p.m. Friday period on the full Columbia 
network to launch the “Jerry Wayne 
Show”, beginning July 6. The program 
will have a repeat broadcast at 9:00 p.m., 
E.W.T. Agency is Young & Rubicam, 
Inc. 


WM. PURNELL DEAD 


Anderson, Ind. (EB)—William Purnell, 
77 years old, president of the Purnell & 
Graham Ice Cream Company here and 
a resident of the city 45 years, died re- 
cently. The widow and a son survive. 


NEW PLANT COMPLETED 


Siloam Springs, Ark.—Completion of 
the new Pet Milk Co. plant here was 
celebrated. 
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New and improved to do a better sales job, the 
General Mills “Dollars for Dairies’ conversion pro- 
gram now Offers nine complete sales campaigns for 
your Vitamin D Milk. 

_ Whatever your advertising problem is, you can 
find a sales campaign tailor-made for your needs in 
the “Dollars for Dairies” program. Each of the nine 
separate and complete advertising campaigns is de- 
signed to accomplish a specific job. 

These campaigns contain one of the most power- 
ful groupings of advertising material ever assembled 
for Vitamin D Milk. Included are 26 newspaper 
ads, varying in size from one to four columns; hand- 
bills; vitamin charts; posters, menu sheets for hotels 
and restaurants, bottle collars, folders and door- 
knob hangers, all in attractive colors; plus letters 
for doctors and dentists, radio continuities, instruc- 
tion booklets and sales contests for routemen. All 
materials are available at our material cost, for 
regular and homogenized Vitamin D Milk. 

Why not make a free inspection of the complete 
‘Dollars for Dairies’ brochure now? Just drop us a 
line below and full details will be sent at once. 


General Mills, Inc. 


‘MINNEAPOLIS 15, MINN. 80 BROAD STREET NEW YORK 4,N.Y. 








League Head Withdraws 


Fred Sexauer, Long President of Big 
Eastern Dairy Cooperative, Not 
Candidate for Re-election 


Fred H. Sexauer of Auburn, N. Y., 
who has been president of the Dairy- 
men’s League Cooperative Association 
since 1928, announced recently that he 
is not a candidate for re-election at the 
June election. 


In a prepared statement Mr. Sexauer 
said: “After having served 17 years as 


Fred H. Sexauer, 


president of the Dairymen’s League Co- 
operative Association, during which I 
have come to regard the cooperative 
movement as my life work, I feel a duty 
to the nearly 28,000 members of the As- 
sociation and the agricultural community 
to publicly state my reason for not seek- 
ing re-election this year. I make this 
announcement now so that the Board of 
Directors may have sufficient time to con- 
sider the selection of a successor before 
the annual election meeting in June. 
“During those 17 years as president,” 
Mr. Sexauer continued, “I have felt that 
the aims, objectives, ideals and operat- 
ing policies for which I stood were those 


of the overwhelming. majority of the 
Board of Directors. My decision to not 
seek re-election lies in recent action by 
the Board of Directors in approving pol- 
icies adopted by the Executive Commit- 
tee for the conduct of the Dairymen’s 
League and its business which differ ma- 
terially from policies of the past. I feel 
that the successful application of those 
policies requires techniques, abilities and 
methods of procedure which neither my 
trainin, aptitude nor ability provide. 


“Therefore, I have decided that for the 
continued success of the organization it 
is desirable that someone possessing the 
required traits and ability be selected 
to carry out these policies. 


“I shall continue to support the co- 
operative movement, and will continue 
as a member of the Dairymen’s League 
and a director or in such other position 
as the Board may request.” 


—_— 





CREAM DEFINITION RESTATED 


Washington, D. C. — The War Food 
Administration has amended War Food 
Order 79 to broaden the definition of 
cream to include cream to which any 
edible ingredient has been added. The 
amendment, which became effective May 
15, was found necessary because some 
creameries had been advertising eggnog 
as a substitute for cream. This resulted 
in an evasion of the cream conservation 
objectives of WFO 79. The amended 
definition of cream does not include the 
mixture used in making ice cream, as 
this is alrdeay covered by War Food 
Order 8. 


DAIRY GROUP ELECTS 


Goshen, Ind. (EB) — Officers for the 
coming years were elected here at a meet- 
ing of the Elkhart County Dairy Associa- 
ation board of governors. Those named 
were: Leonard Hobschman, president; 
Mervin Rummel, vice-president; and 
Webster Cavitt, executive secretary. 
Plans also were discussed for a dairy 
show to be held the week of August 27. 





War Loan Progresses 


“Mighty 7th” Campaign at 38% of 
Quota June 1— Food Section 
Drive Moving Well 


Encouraging progress in the 7th War 
Loan Drive in the Metropolitan area and 
in New York State is being recorded as 
the campaign moved into June, with both 
city and State tied at 38 per cent of their 
quotas. Total quota for New York City 
in this vitally important drive is $847,- 
430,000, while the State’s quota is 
$1,134,000,000. 


Every element in the picture through- 
out the nation is pressing hard to go 
over the top before the close of the cam- 
paign. 

In New York City the Food Section, 
faced with a quota of $55,000,000, has 
as its chairman Thomas MclInnerney, 
Chairman of the Board of the National 
Dairy Products Corp., who is being aided 
by 35 sub-division chairmen and co- 
chairmen. 


Among these are the following heads 
of the divisions in the dairy and poultry 
fields: Benjamin Titman of Titman Egg 
Co.; George Jobst of the Kraft Cheese 
Co.; Daniel Lieberman of the Independ- 
ent Milk Marketers, Inc.; and Brook T. 
Jakeman of the Cherry-Burrell Corp. 
The latter represents the Dairy Equip- 
ment and Supplies Branch, which has 
an individual quota of $1,500,000. 





NEW RICHMOND DAIRY 


Curles Neck Dairy, Inc., of Richmond, 
Va., has been granted a charter by the 
Virginia State Corporation Commission 
to produce, purchase and process milk 


and milk products for sale. Maximum 
capital is $150,000 and real estate hold- 
ings are limited to 500,000 acres. F. E. 
Watkins of South Hill is president of 
the new firm; A. H. Hechler, of High- 
land Springs, vice-president, and P. F. 
Pollard, Richmond, is secretary-treasurer. 
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METAL SPONGES 


Designed especially for cleaning all types of 


dairy equipment and utensils. 


Will not rust 


or splinter, cut the hands or injure metal or 


plated surfaces. 


Kurly Kote Metal 


Sponges 


are fast working, easy to use, and easy: to 


keep clean. 


Made in STAINLESS STEEL, NICKEL 
SILVER and BRONZE. 


KURLY KATE CORPORATION 


2215 S. MICHIGAN AVE. 


CHICAGO 16, ILL. 
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" The bigger the family — the better the service.” 


ucky the man who has a big family 
C of kids to wait on him! So is the 
customer who consults Continental, larg- 
est united family in packaging. 

We can give you unusual service. The 
variety of containers we’re making now 
is proof we'll give you the container 
you need. 

Impartial research analyses by ex- 
perts, and wide facilities assure you we 
can produce your ideal package. We 


make metal containers, liquid-tight 
paper cups and containers, fibre cans 
and drums, steel pails, and varied heavy 
duty containers. 

Right now we’re working hard for 
Uncle Sam. But keep your eye on Con- 
tinental! And on Continental’s trade- 
mark, too! The Triple-C stands for one 
company with one policy—to give you 
only the very best in quality and service. 


Tune in: “Report TO THE NaTION” every Saturday over coast-to-coast CBS network 


CONTINENTAL 
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Boothby Fibre Can Co 
Roxbury, Mass. 


New York 18, N.Y, 
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CONTINENTAL PAPER CONTAINERS — Our complete line 
of attractive paper cups and protective liquid-tight con- 
tainershas beenwidely used for years by leading icecream 
and cheese makers, dairies and retail food stores. Space- 
saving nested cups are available in 4, 6, 8,12 amd 16 
oz. capacity, plus nested containers in sizes from 14% on, 
up to 10 lb. capacity. Liquid-tight containers range in 
size from 14 pint to 10 Ib. capacity. 





De Laval Appointments 


C. B. Schmidt Elected Vice-President 
and Director—W. A. McGill 
and E. C. Elvidge Advanced 


The De Laval Separator Company an- 
nounces some executive changes which 
have been made during the past several 
months, as follows: 


C. B. Schmidt was elected vice-presi- 
dent and a director of the company, with 
headquarters at the executive offices in 
New York. Mr. Schmidt was general 
manager of the western offices in Chi- 
cago, and has been with the company 
since 1922. He has had wide experience 
in all phases of the business. 


In 1943-44 he served as president of 
the Farm Equipment Institute in which 
he had been active for many years, He 
was also an officer of the National Dairy 
Association, and was active in various 
other dairy and business organizations. 


W. A. McGill, formerly vice-president 
and general manager of the De Laval 
Pacific Company, San Francisco, suc- 
ceeds Mr. Schmidt as general manager 
at Chicago. 


E. C. Elvidge, formerly manager of 
the industrial division of the De Laval 
Pacific Company, succeeds Mr. McGill 
as a vice-president and general manager 
of the San Francisco Office. 


DON GEYER HEADS COMMITTEE 


Washington, D. C.—At a recent meet- 
ing of the Fluid Cream Industry Advis- 
ory Committee here with OPA repre- 
sentatives, Don N. Geyer of H. P. Hood 
& Sons, Boston, was elected chairman 
with R. N. Wellwood of the Sheffield 
Farms Co., Inc., New York City, vice- 
chairman Richard Speirs of Abboft’s 
Dairies, Philadelphia, as secretary-treas- 
urer. 

The following members of the Com- 
mittee, which advise OPA on all prob- 


lems bearing on the fluid cream industry 
are: 


Clyde N. Beardslee, The Borden Co., 
New York City; C. W. Hibbert, Chal- 
lenge Cream and Butter Assn., Los. 
Angeles, Cal.; F. H. Kullman, Jr., Bow- 
man Dairy Co., Chicago, Ill.; Charles 
W. Mitchell, Mitchell Dairy Products 
Co., Philadelphia, Pa.; Robert B. Price, 
Price’s Creameries, Inc., E] Paso, Texas; 
E. W. Tiederman, Central Grade A 
Corp., Appleton, Wis.; F. D. Stone, Land 
O’Lakes Creameries, Inc., Minneapolis, 
Minn.; Grover D. Turnbow, Golden State 
Co., Ltd., San Francisco, Cal.; John Tea- 
ford, Red 73 Creamery, Inc., Union 
City, Ind.; C. L. Witham, Indiana Con- 
densed Milk Co., Indianapolis, Ind.; L. 
A. Chapin, Dairymen’s League of New 
York, New York City. 





A. M. A. ON MARGARINE 


Attention is being called by officials 
of the American Medical Association to 
the fact that misunderstanding has exist- 
ed in some quarters over the position of 
its Council on Foods and Nutrition with 
respect to vitamin A fortified margarine. 
Exact statement of the action with re- 
spect to margarine taken by the Council, 
it is pointed out, is contained in the fol- 
lowing excerpt from the Journal of the 
American Medical -Association of May 
12: 


Oleomargarine and the Council on 
Foods and Nutrition 


“Misinterpretation is being placed on 
the action of the Council on Foods and 
Nutrition in withdrawing acceptance 
from individual brands of oleomargarine. 
Reports published in the periodicals de- 
voted to the interests of the dairy indus- 
try and comment stimulated in the pub- 
lic press falsely attribute this action to a 
lack of confidence in the nutritional value 
of margarine. Such is not the case. The 
report of the Council on Foods and Nu- 
trition in The Journal, Sept. 16, 1944, 
stated clearly that margarine is consid- 


ered a general purpose food and there- 
fore outside the Council’s scope of ac- 
ceptance, now limited to “special pur- 
pose” foods. For this reason acceptance 
is no longer granted to margarine. Con- 
fidence in the nutritional value of mar- 
garine fortified with vitamin A was re- 
affirmed by the Council at the time ac- 
ceptance was withdrawn. The attempts 
of those opposing margarine to cast 
doubt and suspicion on its food value as 
a result of the withdrawal of acceptance 
by the Council are unwarranted and mis- 
leading.” 


ICE CREAM POWDER RULING 


Albany, N. Y.—In a recent statement 
to milk handlers regulated by Order No. 
127 for the Niagara Frontier Milk Mar- 
keting Area, Kenneth F. Fee, Director of 
the Division of Milk Control states: 
“Some interest has been evidenced in 
the use for the manufacture of ice cream 
powder of milk not needed for use as 
fluid milk and cream. 

“It is our opinion that ice cream pow- 
der may properly be regarded as ‘milk 
powder’, and as such may be classified 
as Class III-A milk under the provisions 
of Official Order No. 127.” 


Oo 


MILK CAPS BY AIR 


Recent announcement from the Wash- 
ington offices of the Air Transport Asso- 
ciation of America outlines the astonish- 
ing increase in air express volume of do- 
mestic air lines seen during the past 
three years, the total poundage for last 
year standing at 34,276,834. 

Among the widely varying type of 
businesses who have turned to air ex- 
press utilization, the announcement 
named one prominent bottle cap com- 
pany that frequently employed the air 
express service to forward rush orders 
of their milk bottle caps. 


—— ome eS 

Torrance, Cal.—A request for a permit 
to establish a dairy at 17580 Arlington 
Ave. is under advisement here. 

















REX MASTITIS 


Complete and Simple — Can be used by anyone. 
Retail Price $2.00 Each — Jobbers and Dealers Wanted 


(Made by the Makers of MIKRO-SAN) 


THE REX CO. 
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Mastitis can be detected in early, advanced and chronic stages by means of the 
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“Step Up” bottle wa 


for maximum 


bottle washing efficiency... 


maximum economy... 


use Solvay Anchor Alkali 
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SOLVAY 
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ANCHOR ALKAL/ 


at LESS COST! 


You can “step up” bottle washing efficiency—and save both time 
and money! It’s easy with Solvay Anchor Alkali. Here is the PROVED 
scientifically efficient bottle washing compound—at work daily in dairy 
plants throughout the country. 


Comparative tests prove that its high detergent action produces 
brighter, cleaner, sterile bottles quicker. Anchor Alkali is in dustless 
flake form, easy to handle—dissolves completely, at least 1/, faster than 
most other alkalies—gives uniform strength—rinses free. It’s economical, 
too, because less of it is required to wash a given number of bottles in 
both hard and soft waters. 


Try Anchor Alkali. See and time the difference in bottle washing 
efficiency—and save on lower over-all cost. 


SEND IN COUPON TODAY for complete folder which tells you 
how Anchor Alkali is used. 


nd 


SOLVAY SALES CORPORATION, 40 Rector St. New York 6, W. Y. 


Gentlemen: Kindly send me your complete folder describing Anchor Alkali 
for use in dairies. 





Technology 


As Applied to 
Mitk Distribution 


Plant Operators, Control Agencies and Equipment Manufacturers 
Share Responsibilities in Safeguarding Economical and 
Efficient Handling of Fluid Product 


(By A. J. Smith, Consultant in Plant Operation and Sanitation 


for Dairy Industries) 


industrial arts”, as applied to the 

pasteurization of milk is still in its 
infancy and the knowledge of physics, 
chemistry and bacteriology must be 
thoroughly applied before it can be 
truly said that the art of pasteurization 
has reached the voting age. 


T industrat arts” “The science of the 


Each of the three allied segments of 
the dairy industry, the control agencies, 
plant operators and equipment manu- 
facturers, has its own sphere of influence 
in which theoretically it is and should 
be supreme; but to insure an economical 
and safe milk supply it is necessary that 
each must subordinate some of its car- 
dinal principles for the common good. 
The control agency must waive its re- 
quirements at certain times of the year 
when climatic conditions may make it 
impractical to comply with the strict let- 
ter of the law. The plant operator must 
forego economical operation to comply 
with requirements which may have re- 
sulted from the negligence of a small 
percentage of the industry. The equip- 
ment manufacturer must redesign equip- 
ment which may be basically sound in 


scientific principle but does not lend 
itself to sanitary operation. 


Without the rapid advance in the art 
of pasteurization and the application of 
the scientific knowledge gained in other 
fields it would have been impossible to 
supply our large cities with a palatable, 
safe milk. If commercial pasteurization 
had not kept pace with the creation of 
our large industrial centers, the use of 
milk would be limited to infant feeding 
and cooking purposes where the taste 
of cooked milk wéuld not matter. 


Necessity for Safeguards 


Pasteurization has been defined as 
“The heating of all of the product at a 
temperature sufficiently high for a time 
sufficiently long enough to destroy 
pathogenic organisms”. The control 
agencies feel that an adequate margin 
of safety above the thermal death point 
of the organisms must be maintained to 
compensate for human frailties and me- 
chanical weakness in order to safeguard 
the milk supply. The plant operators are 


Back the 7th War Loan Drive 





A. J. Smith 


willing to go along with this program as 
long as it does not affect the sale of the 
product. The equipment manufacturers 
are willing to design equipment to en- 
able the plant operators to meet the re- 
quirements of the control agencies but 
do not feel that mechanical problems are 
within the province of the control 
agencies. 


Short time-high temperature pasteur- 
ization, hereinafter designed as_ short 
time pasteurization, proved that the co- 
ordination of the three groups was nec- 
essary to cope with the problems which 
in the past have proven unsurmountable 
in this method of pasteurization. At one 
time the short time method was in great 
vogue in some parts of this country due 
to its very apparent economy but the 
control agencies soon discovered that 
the technology of short time pasteuriza- 
tion had_ not yet reached adolescence. 


Short and Long Time Methods 


Technicians had shown that in the 
laboratory milk could be pasteurized as 
effectively by the short time method as 
by the long time method but in the com- 





about your requirements 
We will be happy when we can call on you 
again but in the meantime will be glad to 
hear from you by mail as to your needs. 
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mercial applications of the short. time 
method it was found that the resulting 
product was not so satisfactory as that 
from the long time method. All of the 
milk did not receive the proper heat 
treatment and it was possible for plant 
operators to deceive the control agencies. 
The mechanical controls had not been 
developed to the present state of per- 
fection because technology was not ap- 
plied to the processing of milk in the 
manner that it was used in other in- 
dustries. 


A few years ago the plant operators 
felt that the economies of short time 
pasteurization warranted another attempt 
to perfect the methods. This time the 
problem was attacked by technologists 
and the co-ordinated efforts of the three 
groups resulted in the formulation of 
rules of procedure which led to the xecog- 
nition of short time pasteurization as a 
safe method for the processing of milk. 


The rules as originally drawn up did 
not fully meet the requirements of the 
three groups and as the occasion arose 
the rules were modified to meet specific 
conditions. As short time systems were 
installed and operated it was found that 
rules which had their basis in theory 
were not practical and as a result the 
field experience enabled the modification 
of the rules. 
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Diversion Valve Refinements 


The flow diversion valve which is the 
heart of the short time system went 
through many changes before it reached 
its present form. The equipment manu- 
facturers designed it to perform a me- 
chanical function but in doing so in- 
corporated features which did not per- 
mit the valve to be easily cleansed. It 
Was necessary to redesign the valve to 
incorporate sanitary features which were 
consistent with perfect mechanical op- 
eration. The change in the valve re- 
quired refinements in construction which 
while increasing the initial cost of the 
valve to the plant operator resulted in 
an ultimate saving because of the ease 
of cleaning. 


Another problem which required de- 
viation from fixed rules was the milk 
to milk regenerator. The plate type re- 
generator is the most economical unit 
from the standpoint of efficiency and 
space. The rubber gaskets which are 
essential to the operation should be re- 
moved after each operation to insure that 
no product remains in the seam between 
the plate and the gasket. The control 
agencies waived this requirement be- 
cause of the prohibitive cost of single 
service paper gaskets and the practical 
difficulties involved in making the rub- 
ber gaskets remain in place after they 


were once removed from the plate. The 
control agencies felt that there was the 
possibility of a leak developing in the 
plates and that raw milk would contam- 
inate the pasteurized milk. 

It was ruled that pasteurized milk 
must be under greater pressure than raw 
milk at all times. To the plant operators 
and the equipment manufacturers this 
ruling had no material effect as long as 
it was permitted to pump both raw milk 
and pasteurized milk. 


Milk to Milk Regeneration 


During the operation of some systems 
it was discovered that during a, shut- 
down and especially if it occurred at 
the beginning of the operation, raw milk 
would be at a greater pressure than 
pasteurized milk. Therefore the control 
agencies ruled that raw milk must be 
sucked through the regenerator. This 
ruling was received with disfavor by the 
plant operators and ‘equipment manu- 
facturers because of the known difficul- 
ties encountered in operations with 
vacuum. To receive the same heat treat- 
ment more plates would be required 
when the milk was sucked through than 
when the milk was pumped through. 
This ruling threatened to halt short time 
pasteurization as the milk to milk re- 
generator is an essential component for 
true economy. After a while it was real- 





‘WELL-BEING IN GLASS 


Dr. Nature's prescription for the whele human race: MILK! 
The one food both babies and grownups thrive on best! 
It’s brimming with calcium, phosphorus, protein, Vita- 
min A, and goodness, So don’t skip youFmilk. You should 
drink at least 3 glasses daily. ..and each child, a quart. 


Treat your family to these milk-rich dishes. They'll love ‘em! 
ifustp cofn pudding . , . 4 servings contain 2 cups 
4 it Popovers ... 4 servings contain | cup 
8. pecan pie ., . 4 servings contain 3% cups 
4. ice cream sandae . 
5. Clistolate milk . . . 1 serving contains 1% cups 


OWENS-ILLINOIS ‘GLASS COMPANY .. 


. 4 servings contain 2 cups 


- TOLEDO 1, 


“Wii's 1/5 of ay fend batenty” says Ida Bailey Allen, 
dietician and home adviser of 20 years’ standing 

. with poorer bem in 14 million homes. “I love it at 
mealtimes—and afternoons, too, when young friends 
drop in. I buy milk in bottles, because then I know it’s 


A LIFT TO LIVING 


clean and sanitary—and I think it tastes better!” 
Drink milk for more bounce in your step, sounder bones, 
clearer skin, steadier nerves. Check your food budget 
against this approved nutrition chart. If you're cheat- 
ing on the milk “fifth,” step up.your order, today 


Buy mitk in bottles—guardians of purity, quality. 
In clean, sanitary, thrifty glass, you A spaad seethe 
richness of the milk you buy. And you know 
you'll get only milk's pure flavor—for glass has 


OnHtO—makers of containers that give a 


no taste of its own! Bottles are stable, sub- 
stantial, leakproof —handy ‘to pour from, toot 


“Hitt to living” 


renee mans Bee. 6 ont. ore. 


NAME THAT HELPS 


A 
YOU SEE WHAT YOU BUY! 
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D° we believe in a Dairy Month to direct folks’ 
attention to the vital value of the dairy industry 
to America’s well-being? 


We do. And to prove it, we are running the adver- 
tisement that you see on the opposite page in the June 
16th issues of Collier’s and of the Saturday Evening 
Post in full color. 


More than 6,000,000 people will have this inter- 
esting page in their hands . . . will have the oppor- 
tunity to read this story about your products. 


In this way, as in so many others, Owens-Illinois 
co-operates with the dairy industry. As you progress, 


'$O progress Comes to us. 


* 
You can continue to depend upon us for Duraglas 
Containers for the day-toeday delivery of your milk; 


OWENS-ILLINOIS GLASS COMPANY 
TOLEDO I, OHIO 
Branches in All Principal Cities 


DAIRY CONTAINERS 





ized that the public health problem was 
more important than the operating prob- 
lems involved and systems were installed 
in which raw milk is sucked through 
the regenerator. After encountering the 
difficulties that had been anticipated, 
safeguards to ensure maintenance of 
greater pressure on the pasteurized milk 
were developed and pumping through 
the system was permitted. 


The phosphotase test revolutionized 
the milk industry and gave impetus to 
technological development as applied to 
milk pasteurization. A chemist in a dis- 
tant laboratory could determine that the 
pasteurization technic was faulty in the 


milk plant. Short time pasteurization 
again received a forward push for ex- 
tensive investigation of the causes of im- 
proper pasteurization and revealed that 
one of the primary causes was the hold- 
ing of the milk at sub-legal temperatures 
in the holders of the automatic long time 
holding systems. While this defect was 
not always capable of interpretation from 
recording charts, enough data had been 
gathered to warrant regulations to cor- 
rect this condition. 


Location of Diversion Valves 


To prevent the possibility of sub- 
temperature milk reaching the public 
as properly pasteurized milk, it was ruled 








always on the job — thus the 


Faratron 


Lumenite Process Timer 


Controls by electric time switch 
action any process requiring 
fixed intervals. Available in 
seconds or hours. Hand or 
automatic reset. Operates sig- 
nals or controls processes di- 
rectly. Unequalled for blend- 
ing, mixing or heating as timing 
never varies. Ask for descrip- 
tive bulletin. 





407 S. Dearborn Street 








These Stainless-Steel Fingers 
STOP MILK WASTE 


Just two polished, stainless steel rods — that’s all there 
is in the milk tank, vat, mixer, pasteurizer or kettle. 
Just two rods, yet, with no floats, no moving parts, they 
control or signal when container is full —to prevent 
overflow and waste — and when container is empty to 
prevent damage. Absolutely sanitary — never forgets — 


MILK LEVEL CONTROL 


is the most valuable accessory in any milk plant. 


Operating by electronic action the Faratron can 
be installed to give signals — lights or bells — or 
to operate valves or to start and stop pump 
motors. Easy to install — long life. 


Write for bulletin 451 describing Faratron Elec- 
tronic Milk Level Controls. 








Department 451 


Lumenite Electronic Company 








Faratron Boiler Level Control 


Maintains an exact level of the 
water in any steam boiler — 
without attention. Operates by 
electronics. On automatically 
fired boilers the Faratron Con- 
trol will stop the fire and give 
warning if water supply should 
fail. Ask for special bulletin. 
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that a flow diversion valve be installed in 


each pasteurization system where the ~ 


milk did not receive final heat treatment 
in the holders. Strict interpretation of 
this rule would require that the flow di- 
version valve be installed at the end of 
the long time holder system so that any 
milk below 143 deg. F. would be di- 
verted back to the heater and only milk 
at 143 deg. F. or higher would be per- 
mitted to leave the holders and be de- 
signated as pasteurized milk. 


Experienced plant operators expressed 
concern over this procedure as it would 
involve the complete shut-down of the 
pasteurization system if it became nec- 
essary to divert any of the milk and 
would interfere with the marketability 
of the milk because the necessity of hold- 
ing the diverted milk for an additional 
thirty minutes would materially affect 
the cream line of bottled milk. It was 
generally agreed and became the ac- 
cepted practice that the flow diversion 
valve could be installed before the hold- 
ers provided that the valve would pre- 
vent any milk below 143% deg. F. from 
entering the holders and the holders were 
so constructed and maintained that the 
milk therein would not drop more than 
one degree in temperature during the 
holding period. In actual operations the 
milk is heated to 144% deg. F. to pre- 
vent the diversion of milk and thus the 
safety of the milk supply and practical 
milk plant operations are co-ordinated. 


In short time pasteurization systems 
the flow diversion valve was already at 
the end of the holding tube and it was 
not necessary to formulate new rules. 
Many plant operators faced with nec- 
essity of installing flow’ diversion valves 
in their automatic long time holding 
systems decided that the change over 
to short time could be accomplished at 
the same time without interfering too 
much with plant operations. 


Fallacies Revealed 


The advent of the short time pas- 
teurization system in large numbers soon 
showed that the technologists had not 
kept pace with progress. Trial and error 
proved that many so-called basic facts 
were figments of imagination. An ae- 
cepted theory in pump construction and 
plant operation was that a greater vol- 
ume of water than milk could be pumped 
at the same pump speed because of the 
resistance encountered by the greater 
viscosity and density of the milk. This 
theory was of paramount importance in 
short time pasteurization because the 
only means of. determining the holding 
time was by determining the capacity of 
the pump. The accepted procedure up 
to a time ago was to allow 5 per cent 
for water over milk. Thus if 5,000 quarts 
of water were pumped through the 
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system in a stated time and the color 
test showed that the holding time was 
15 seconds it was believed that only 
4,750 quarts of milk would be pumped 
through the system in the same time 
and the holding time would thus be in 
excess of 15 seconds. 


After actual check by the control agen- 
cies instead of the acceptance of state- 
ments advanced by so-called experts. It 
was determined that 5,250 quarts of 
milk would be pumped through the 
system in the same time and the hold- 
ing time was less than 15 seconds. 


In the pasteurization of cream by the 
short time method this error was of more 
serious nature as actual tests proved that 
as much as 20 per cent more cream 
would be pumped through in the same 
time. Thus 6,000 quarts of cream would 
be pumped through, resulting in a hold- 
ing time materially less than 15 seconds. 
As a result many of the systems which 
have been installed a few years ago may 
be operating at a greater capacity than 
that which would give a minimum hold- 
ing time of at least 15 seconds and the 
tabulated results and reports may not 
be truly indicative of the true perform- 
ance of short time pasteurization. 


Theory vs. Fact 


The technologists also fell down in 
their determination of the type of organ- 
isms present in milk. A number of so- 
called authorities have taken the easiest 
way out and as a result their reports 
tend to discredit short time pasteuriza- 
tion as an effective means of destroying 
the organisms present in milk. It became 
another accepted theory that thermo- 
duric organisms resisted short time pas- 
teurization because in a few instances 
when comparative tests were conducted 
on commercial installations more organ- 
isms were destroyed on long time systems 
than on short time systems. Immediate- 
ly on the basis of a few comparisons, the 
report spread like an unchecked forest 
fire that the presence of thermoduric 
organisms in milk would prevent the 
utilization of short time systems. This 
conclusion was reached despite the fact 
that there is a definite time and tempera- 
ture relationship in the destruction of all 
organisms. 


Charts and research proving that 160 
deg. F. for 15 seconds was as effective 
as 143 deg. F. for 30 minutes in the de- 
struction of the same type of organisms 
were completely ignored in the haste to 
jump on the bandwagon against a new 
development in the field of pasteuriza- 
tion. 


The theory that short time pasteuriza- 
tion is not so effective as long time pas- 
teurization is based on the same reason- 
ing which led to the conclusion that com- 
mercial pasteurization does not destroy 
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coliform organisms or the conclusion 
that there are certain type of coliform 
organisms which grow during commer- 
cial pasteurization. These conclusions 
did not take into account contamination 
toward the end of the pasteurization 
period caused by drippings from defec- 
tive stuffing boxes or contaminated cov- 
ers and the more obvious reason that 
contamination of the equipment after 
the pasteurizer was the cause of the 





It’s Not A Gife— Bué Thrift 
BUY MORE WAR BONDS 


presence of coliform organisms in com- 
mercially pasteurized milk. 


Laboratory and Commercial Technics 


Thermoduric organisms have not been 
associated with excessive bacterial counts 
in milk from long time pasteurization 
systems. The accepted theory has been 
that improper cleaning or inadequate 
cooling are the cause of the excessive 
counts. Simple logic should establish 
the fact that if organisms survive labora- 
tory pasteurization at 143 deg. F. for 30 
minutes how can commercial pasteuriza- 
tion by the long time method produce 





Mr. Plant Manager— 
Safe Summer Milk 


DEMANDS EXTRA CAUTION! 








* 
LO-BAX 


50% available chlorine 


LO-BAX SPECIAL 


—a superior chlorine bac- 
tericide in granular form— 
pocked in 2¥4-lb. bottles, 
Ya doz. to the case; and in 
14-0z. bottles, 1 doz. to the 
case. 


LO-BAX POWDER 


—a highly efficient chlorine 
bactericide packed in 28-oz. 
bottles, 1 doz. to the case. 











THE MATHIESON ALKALI WORKS (INC.) 
60 East 42nd Street, New York 17,N. Y. 


lo-Bax .... Super-Nufos... 
Ice .... Carbonic Gos.. 
& Aqua.. 
carbonate of Soda . 
Dioxide .... PH-Plus.... 


. - Caustic Soda... 


Sodium Methylate 


In warm weather— when bacteria multiply much 
faster—it is imperative that every precaution be 
taken to safeguard milk right from the cow to 
the consumer. Even the most remote possibility 
of contamination must be avoided to maintain 
quality control . . . to prevent costly spoilage. 

Lo-Bax*— concentrated, fast-killing chlorine 
bactericide—will help assure you of consistently 
high quality milk during the hot months when 
used by ail your producers as well as in your 
own plant. Mathieson can assist your quality 
maintenance and improvement program. We'll 
gladly provide Lo-Bax milk-house instruction 
cards, informative folders, posters and other 
helpful material. Write us for specimen copies 
or, if you prefer, tell us how many producers you 
have and we’ll send enough copies to supply all. 

You'll find Lo-Bax in the plant and on the 
farm the right combination for safer summer 
milk control! 


@ 


CHLORINE BACTERICIDE 


~-HTH-18.... Dry 
. « Ammonia, Anhydrous 

. » Soda Ash... . Bi- 
. + Liquid Chlorine . .. . Chlorine 
Synthetic Salt Cake.... 
Sodium Chlorite Products ..+-« 





more effective destruction of the organ- 
isms. 


Many plant operators have been at a 
loss to account for the excessive bacterial 
counts on their long time pasteurization 
systems when the plants have not 
changed the cleaning, sterilizing or pas- 
teurizing procedure. The bacterial counts 
of the raw milk are not a true indication, 
of the pasteurizing quality of the milk. 
Laboratory pasteurization has shown 
that milk containing one million organ- 
isms before pasteurization may contain 
ten thousand organisms after pasteuriza- 
tion while milk containing fifty thousand 
organisms before pasteurization may con- 
tain thirty thousand organisms after pas- 
teurization. 


The same control system we require 
for the production of milk to be pasteur- 
ized by the short time method must be 
required if a pasteurized milk supply 
conforming to the bacterial requirements 
of the control agencies is desired for milk 
pasteurized by the long time method. 


Farm Sanitation 


The primary cause of organisms which 
resist pasteurization is the failure to prop- 
erly clean equipment on the farms. It 
has been found impractical to’ inspect 
the farms with the same regularity that 
receiving stations or pasteurizing plants 
can be inspected, but unless a program 
of education is inaugurated on the farms 
there will be an increase in the bacterial 
count of pasteurized milk. The national 
defense program and the opportunity to 
receive higher wages in mechanical fields 
has tended to turn the production of 
milk over to labor which has only a slight 
conception of the scrupulous attention 
that must be paid to the methods and 
equipment used in milk production. 
Nearly pure cultures of organisms which 
resist pasteurization have been obtained 
from milking machines which have not 
been properly cleaned. 


Probable and possible causes for the 
conclusion that thermoduric organisms 
survive only short time pasteurization 


are based on faulty reasoning and be- 
liefs which should be thoroughly review- 
ed on a scientific basis to give credit 
where credit is due. Comparative tests 
against long time systems did not present 
the true picture as no long time system 
operates at 143 deg. F. for 20 minutes. 
In the individual batch system the milk 
is heated over a period of at least one- 
half hour to the pasteurizing point and 
the milk may remain at pasteurizing 
temperatures after the completion of the 
pasteurizing period for a half hour while 


Bacteriologists, chemists and physicists in 
fully equipped laboratories apply technological 
research to the sanitary processing of milk and 
dairy products. 


the milk is pumped out of the holder. 
In the automatic systems the filling and 
emptying of tanks at pasteurizing tem- 
peratures requires at least 15 minutes. 
The pasteurization temperature is usual- 
ly at least 144 deg. F. to allow for a 
possible drop in temperature during the 
holding period. The comparative tests 
also did not present the true picture as 
many of the short time systems were 


holding for less than 15 seconds because 
of the erroneous belief of pump capacity. 


Regenerating Systems 


Short time systems almost universally 
incorporate plate heat exchangers as re- 
generators, heaters and coolers. The rub- 
ber gaskets are a possible source of con- 
tamination and the failure to properly 
clean the plate heat exchangers in the 
first short time pasteurization installations 
may have been the cause of the reported 
excessive bacterial counts. 


The requirement that raw milk be 
sucked through the regenerator may be 
another cause of excessive counts as it 
has been found that there is at least 
ninety per cent more baking on of milk- 
stone when milk is sucked through the 
regenerator than when milk is pumped 
through the regenerator. The controls 
of the short time system have been de- 
veloped for much finer performance than 
the controls used in the long time system 
and as a result commercial short time 
pasteurization approximates laboratory 
pasteurization while the time and tem- 
perature of commercial long time pas- 
teurization exceeds that of laboratory 
pasteurization. 


The time has come in the production 
of a safe economical milk supply when 
the technologists must cast aside personal 
opinions gathered through hearsay and 
attack each problem from its foundation. 
A house built on a weak foundation must 
fall of its own weight, but a house built 
on a strong foundation may be altered 
and modernized as times and conditions 
warrant. There is no true technology at 
the present time in the pasteurization of 
milk, for the scientists have not applied 
their knowledge to the problems en- 
countered in commercial milk operation. 
Only when the scientists analyze each 
phase of milk pasteurization in relation 
to the chemical, physical and bacterio- 
logical changes which are present will it 
truly be said that the technology of milk 
pasteurization has passed through its 
infancy and attained its proper and essen- 
tial place. 





LEFFEL scotcn MARINE BOILER 


Universally accepted and used as the Ideal Boiler for MILK PLANTS 
where Economical Service, High Efficiencies and Lowest Maintenance 


Costs are required. 


Built in sizes 6 to 250 H.P., to comply with the A.S.M.E. Boiler Code 


and all State Boiler Laws. 


Splendidly adapted for firin 
designed LEFFEL STOK 


with COAL (hand fired, or with the specially 
) OIL, GAS and WOOD. 


IMPORTANT NOTICE: By reason of the Oil and Gas Emergency Regulations and the 
Priority Situation, we are in position te furnish complete Grate Assemblies for con- 
verting Oil and Gas fired Boilers to hand fired, Coal Burning Units—also can supply 


repair and replacement parts for all 


sizes of Leffel 


Scotch Marine Boilers. 


THE JAMES LEFFEL & CO., Established 1862 Springfield, Ohio 


See Leffel Stoker Ad on Page 227 


Dept. MR 
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Patapar... 





not afraid of grease 
or waiter 


These are the surprising qualities of Patapar* Vegetable Parch- 
ment. It not only resists penetration of grease, fats, oils, but it has 
great wet-strength. Patapar can be soaked in water for days— 
or boiled. It remains firm and strong. 





At the same time Patapar has a rich texture that 
lends distinction and quality to products pack- 
aged with it. 


Patapar Keymark 


In the dairy industry Patapar is an outstanding 


material for butter wrappers, tub liners and seis tah themed theses 


circles, printer box liners, milk can gaskets Sees ceetemon, ies te 
. P ! g > autea a printed Patapar 


: i lls that th 
bottle hoods, cheese wrappers, ice cream wrap- Product inside is well prc- 
ected. 


pers and flavor labels. *Reg. U. 8. Pat. Off. 





Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters tor Vegetable Parchment Since 1885 

WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 

BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. « 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 


June, 1945 213 





. Seal-Leak goodness—yes, that’s increasingly 


true of multiplied thousands of painstaking 


operators in the most up-to-the-minute milk plants 


from coast to coast. 


Find they just can’t get along without the soft, 
tough, resilient Beaverite stock that’s now so famous—the by- 
the-millions automatic cut that always fits so exactly —the 
sanitary neostyle unit-pack cartons—and the nation-wide job- 
ber hook-up that’s so unbeatably handy. 


Why not get the convenient Seal-Leak habit,too? One for every milk- 
joint closure in your plant. Your Jobber has them — order from him. 


Ask your Jobber for SEAL-LEAKS by name. 


BEAVERITE PRODUCTS, INC. 


Beaver Falls, New York, U.S. A. 
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Science of Milk Production 
Educational Sound-Film Prepared for Ralston 


Purina Co. Being Shown to Dairy Audiences 
(By Lyne S. Metcalfe) 


Milk and milk products being, as they are, among our 
great basic foods, the product has long been the subject 
of close study, both in a scientific way, and in schools and 
colleges. Milk as milk, and also as base for many foods 
of the necessity type, has taken a constantly more important 
part in the diet of the people in the last fifty years-or so 
largely because of its health-giving qualities, and the numer- 
ous products which the dairy industries have contrived to 
make from the raw material. 


For this reason, the completion of a new educational- 
informational type sound motion picture, “The Science of Milk 
Production”, is of special in- 

terest to the dairy products 

trade. It was produced for 

The Ralston Purina Com- 

pany by the Jam Handy Or- 

ganization, is four reels in 

length, with a screen time 

of approximately 42 minutes. 

It is, without doubt, the most 

ambitious attempt yet made 

to tell the story of the cow 

as a “milk-making machine” 

by reducing a mass of scien- 

tific findings (of recent years) 

Prof. W. E. Peterson to a picture story that any 
grade school pupil may easily 


and quickly comprehend. 


This motion picture is shown without charge by arrange- 
ment to special interested groups in the dairy, agricultural, 
milk products and educational fields for which applications 
should be made to The Ralston Purina Co., St. Louis, Mo. 


The film was produced in close cooperation with Pro- 
fessor W. E. Petersen, nationally known authority on dairy 
husbandry at the University of Minnesota. Much of the ma- 
terial used to produce the firm was the result of Professor 
Petersen’s studies and experiments with the cow as a milk- 
making “factory”, while additional data was contributed by 
the Ralston Purina Research Department. 


The film makes use of animated schematic drawings, 


Mechanical Milking Graphically Portrayed 
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some sequences in color. The introductory portion of the pic- 
ture is voiced orally via the film’s sound track by Professor 
Peterson, who also appears in person, using various charts and 
exhibits to introduce points which are then visualized. 


In brief, Professor Petersen opens the picture in person 
telling how milk is “made”, and explaining that many years 
of patient experiment has been necessary in order for Scienc2 
to understand clearly just how and why the cow makes milk 
at all. Then, it is explained by commentary and pictures 
that the productive life of the cow is in four periods: (1) Dry 
cow; (2) Calf; (3) Growing heifer; (4) Milking cow. 


It is shown that every dairyman owns a sort of “factory” 
in every cow on his lot and that the “machinery” in that 
factory, as in any other kind of factory, should be understood 
by the owner—if the best results are to be obtained. The 
film story then goes into a pictorial exposition of the subject, 
showing the beating heart of the cow, the job the heart has 
to do in order in the course of the day to provide milk- 
making power. The circulatory system of the cow is revealed 
in a novel sequence of animated drawings in color. 


It is shown and explained, for instance, that 400 pounds 
of blood must be pumped through the udder for every pound 
of milk produced, how milk comes from the blood of the 
cow which means that proper nutrition for the cow is vital to 
milk production both as to quantity and quality. Scenes also 
show that even inhaling garlic or onions by the cow, passing 


Animated Slidefilm Showing Cow’s Circulatory System 


on into the lungs, and into the blood contaminates the milk. 
It is further shown that the materials needed to create milk 
are conveyed in the cow’s blood. 


There then follows a sequence which shows just what 
happens inside the cow in order to make milk. How alveoli 
(capillaries)) each produce a fraction of a drop of milk a 
day, followed by an explanation of the 24-hour day milk 
production cycle inside the cow, animated pictures of the 
flow of milk to and from the teat, how and why the cow “gives” 
milk, nervous system and peculiar reactions of the cow to 
excitement or distractions in terms of the amount of milk 
she gives as a result of being subjected to either. The import- 
ance of rapid milking is stressed. 


The film then proceeds to show how proper care and 
use of milking machines helps, and how three minutes per 
cow per milking can be saved and production increased by 
using proper methods in the dairy. 


A narrator's voice takes over at this point, supplying 
the oral commentary. He covers the principles of the cow’s 
digestive tract, proper diet for the cow both for her own 
living needs as well as for the milk she must produce. What 
the cow needs to eat so that she will make the most and 
best milk possible. There are some scenes of fine herds in- 





CORAL: 
YOUR FAT GLOBULES? 


The Waukesha 100% Sanitary Pump 
Conserves Fats — Protects Profits 


4 tr outstanding features alone prove the right of 
the WAUKESHA 100% Sanitary Pump to be 
termed the “heart” of the production line. These are 
its ability to conserve fats and to protect the creaming 
ability of your milk. Slow speed rotary action posi- 
tively prevents churning or battering up of the fat 
globules in the pump. As a result these fats — repre- 
senting cream line profits — are saved instead of lost 
in washing and cleaning. 


Although WAUKESHA is busy with war contracts 
today, we can still furnish urgently needed pump 
replacements... 
See your jobber, 
or write direct. 


WAUKESHA FOUNDRY COMPANY 
WAUKESHA, WISCONSIN 
100 % 
SANITARY 
PUMP 


ICT OF A DEPENDABLE MANUFACTURER 





DON’T BE TIED UP 
BY Bottle Cap SHORTAGE 


*TOPS-ALL” URGES YOU. 
TO CARRY A 


60-DAY 


Because of uncertain labor 
conditions, slow shipping 
service and doubtful avail- 
ability of materials we 
URGE YOU to be well 
protected on caps. Don’t 
be “tied up” by bottle cap 
shortage .... depend on 
“TOPS-ALL” by placing 
standing orders with your 
FAVORITE JOBBER for 
shipment every 30, 60 or 
90 days. 


i 


ROBERT S. LEONARD CO. 
MINNEAPOLIS KANSAS CITY, MO. DALLAS 


Every MILK PLANT 


“eesween STRENGTH 


SUPER 
DEODORIZED 





Kills MORE 
Flies and Roaches! 


@ EXTRA KILLING POWER 
ORDER NOW—SUPPLY LIMITED ©® SAFE TO USE 
@ LEAVES NO ODOR 
@ LESS REQUIRED 


Super Strength Deodorized FLY- 
TOX is made especially for use where 
food products are made or sold. It is 
available through Dairy Supply 
Jobbers and Drug, Grocery and 
Hardware Wholesalers. 1-gal. cans, 
5-gal. drums and 55-gal. drums. If 
your nearest wholesaler does not 
have Super Strength Deodorized 
FLY-TOX, write us and we will see 
that you are supplied. Better order 
now. Only limited supplies available. 


Rex Research Corporation 
Toledo 7, Ohio 
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terspersed, made on the Ralston Purina farms. The import- 
ance is stressed of certain food elements for cow and milk 
production: (a) carbohydrates; (b) fats; (c) proteins; (d) min- 
erals; and (e) vitamins. 


It is shown that no single feed ingredient can supply 
all these elements and that tests have proved many things 
along this line of direct benefit to dairyman and milk products 
industry itself. Groups of experimental milk cows are pic- 
tured, comparisons made in feeding tests, rules for good, 
scientific cow feeding. 


Professor Petersen is also using this motion picture in 
his lectures for the purposes of augmenting and amplifying 
his talks before special groups. Inasmuch as the oral com- 
mentary recorded on the film carries the story, it can be 
used alone as a complete visualized lecture. 


There are, of course, numerous motion pictures dealing 
with various phases of dairying but for the most part, they 
deal with pasturing of milk cows, handling of milk from the 
dairy barn on through to the consumer. This film goes much 
farther and shows dramatically just why we can get milk 
at all—what milk really is, how it can be improved and stepped 
up in quantity—at a time when the world is in sore need 
of all the basic food products it is possible to produce. 





“Milk Goes to War” 


Educational Brochure Recently Completed by Milk Indus- 
try Foundation Now Being Distributed 


“Milk Goes to War” is the title of a beautifully illustrated 
brochure recently compiled and edited by the Milk Industry 
Foundation. 

In addition to 
portraying concise- 
ly the story of 
milk from cow to 
consumer, includ- 
ing the sanitary 
methods of pro- 
duction, technolog- 
ical processing and 
modern _ distribu- 
tion, the booklet 
illustrates with pic- 
tures and text the 
highly important 
part that milk plays 
in bolstering the 
morale of those 
serving in the 
Armed Forces. It 
shows, too, how 
milk aids in bring- 
ing health back to 
those who have 
been wounded and 

how, on the home front it serves to sustain the health and 
energy of the young and those engaged in war production work. 


Due to the educational value of this interesting brochure 
it is being sent to national and local leaders of public opinion, 
public officials, libraries, editors and educators, national, state 
and local dairy associations, members of the Milk Industry 
Foundation and prominent milk distributors. 


Milk dealers who are desirous of obtaining copies of 
this illuminating booklet at quantity prices for local distribu- 
tion should communicate with Charles F. Speaks, Milk Indus- 


.try Foundation, Chrysler Building, New York 17, N. Y. 
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Veteran Employees Honored 


Supplee-Wills-Jones Milk Company Pays Tribute to Long- | 


Time Workers with Dinner in Philadelphia 


More than one-fourth of the personnel of SuppleeWills- 
Jones Milk Company became members of its new Supplee 
20-Year Club on April 4 at an organization dinner-meeting 
held in Philadelphia. Almost every one of the 511 men and 
women eligible, with service records of two decades or more, 
was present at the affair, held in the grand ballroom of the 
Bellevue-Stratford Hotel. 


Henderson Supplee, Jr., company president, awarded the 
club pins which had diamond chips to indicate each 5-year 
period of service. Men received round gold buttons with the 
identifying Supplee block-S and company name, while women 
were given gold and diamond bar pins which had the identi- 
fication on the back. 

Mr. Supplee declared that the company was proud to 
pay tribute to the veteran employees who made it possible for 
the company to have such a record. The oldest in point of 


service was an employee of the Supplee plant in Camden, 
N. J., Joseph-Smith, who now is in his 53rd year with the 
company. Seven others had services exceeding 45 years, more 
than 50 had 40 years or more, and the other groups numbered 
hundreds of employees each. In addition, said Mr. Supplee, 
a great many more have passed the 15-year mark and soon 
will be welcomed to the annual dinners of the 20-Year Club. 

Each presentation of pins was made to the respective 
5-year period groups, and they were accepted by company 
officials who also have been with Supplee for 20 years or 
more. They were: George J. Hauptfuhrer, vice-president in 
charge of procurement; Joseph L. Jones 3rd, secretary- 
treasurer; Frederick S. Kirk, vice-president in charge of pro- 
cessing; Clifford E. Frishmuth, executive vice-president in 
charge of sales; and Henry N. Woolman, Sr., honorary vice- 
president. 

The hotel’s ballroom was gay with special decorations 
arranged. by Supplee for the 20-Year Club launching. After 
the dinner, a stage show written and produced for the event, 
was presented with acts and tunes of the respective period 
serving as introductions for the presentation of pins to the 
veteran employees in the various service groups. 





New Milk Products Plant 


Oneonta, N. Y.—The new Sheffield plant here, which will 
manufacture products from milk for revolutionary uses such as 
the growing of penicillin, is completed and ready for operation, 
F. J. Andre, president of Sheffield Farms Company, has an- 
announced. It is expected that processing will start soon. 
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Unfailing Water Supply —___ 
From Deep Well. . aig 
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RELIABILITY of Peerless Pumps never has been so evi- 
dent as during the war. Countless factories, plants, 
farms and municipalities rely on them to give unfaltering 
service. Thousands of Peerless Pumps have been in 
operation for more than 10 years without need for 
repair. Precise factory methods insure continued op- 
eration. Because of the exclusive engineering design, 
construction and fine workmanship of the bowl and 
impeller assembly, original efficiencies are closely main- 
tained over a greatly extended performance period. 


(FEATURES — Turbine Type) 
Water-cooled head bearings + Choice 
- Double 


Bearings in each bowl - Fully-enclosed 


of oil or water lubrication 


impellers Double Seal impellers. 


Capacities — 10 to 220,000 gallons per minute 


MOTURBO GEARTURBO BELTURBO 


Peerless Distributors and Direct Factory 


Representatives are located in every State. 


TURBINE 
HI-LIFT 
HYDRO-FOIL 





The best way to sell more 





milk to more stores is to sell 
YAMI YOGURT! 


Here’s proof: 
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*This figure from the record of a West Coast Dairy (name on request) 
indicates its total store distribution of combined milk and Yami 
Yogurt at the start of the 6-months’ period shown in the sales-curve. 


QUITE APART from its own profit-perfor- 
mance as a dairy specialty, Yami Yogurt 
is a great ‘‘door opener’ in winning new 
retail outlets for milk sales. Some choice 
territories are still available to aggressive 
dairies. Write or wire for franchise details! 
Yami Yogurt Products Company, 147 No. 
La Cienega Blvd., Beverly Hills, California. 
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SUPERIOR METAL PRODUCTS COMPANY 


509 FRONT AVENUE SAINT PAUL, MINNESOTA 


218 








Bowman Dairy Head Honored 


Dr. D. B. Peck Presented With Resolution of Appreciation 
Signed by Company Directors 

Chicago, Ill—At a recent meeting of the directors and 
associate directors of Bowman Dairy Company, a Resolution 
of Appreciation was presented to Dr. D. B. Peck, Bowman 
president. The engrossed and framed testimonial was signed 
by Directors M. J. Metzger, F. H. Kullman, Jr., D. Cameron 
Peck, and J. A. Bowman. Associate Directors whose signatures 
appeared on the scroll included R. W. Buthman, T. J. Kull- 
man, E. J. Larson, L. E. Metzger, A. E. Moller, R. W. Morrill, 
R. L. Ratcliffe, F. W. Geiss, and J. A. Reitzel. The text of the 
testimonial follows: 


Resolution of Appreciation to Dr. David B. Peck 


Whereas, Dr. David B. Peck has served the Bowman Dairy 
Company for many years and as president of the company for the 
past decade, and 

Whereas, He has consistently and constantly demonstrated 
superb ability, outstanding qualities of leadership and perfect human 
understanding that have endeared him to the entire company per- 
sonnel, and 

Whereas, The board of directors and the associate directors 
of the aforesaid Bowman Dairy Company wish to put their daily 
thoughts of respect and appreciation into concrete and written 
form, and 

Whereas, In Dr. David B. Peck we have not only a man of 
business wisdom and executive attainments but also a man with 
every attribute of friendliness, conscientious dealing and straight 
thinking: 

Now, Therefore, Be It Resolved: That the board of directors 
and the associate directors of the Bowman Dairy Company extend 
to Dr. David B. Peck, company president, a joint expression of 
appreciation for all his fine qualities. That this expression serve 
as a tribute to his service to the company and to the wealth of 
human understanding and devoted leadership which he has so gener- 
ously given to the executive personnel of the company. 

Be It Further Resolved: That these sentiments of admiration, 
deep affection and respect be suitably engrossed and framed. That 
this resolution be presented to Dr. David B. Peck as a written and 
permanent expression of our thoughts. 





Dairy to Change Firm Name 
Indianapolis, Ind. (EB)—Officials of the Muldoon Dairy 
Company, Fort Wayne, Ind., have filed papers with the Indiana 
Secretary of State changing the name of the corporation to 
Hedges Dairy Products, Inc. 





Governor Lausche Signs Proclamation 


Governor Frank J. Lausche proclaims June Dairy Month in Ohio 
while John M. Hodson, Director of Agriculture, and Mrs. June Swick, 
Columbus dairy company employee, look on. 


AMERICAN MILK REVIEW 





Dairy Fresh Creamery Makes Plans 


Dried Ice Cream Mix and Milk Powder Considered for 
Time When War Demands Are Cancelled 


Started about five years ago by H. F. Meyer and George 
Hanson in Minneapolis, the Dairy Fresh Creamery in that 
city is now doing a milk business approximating 250,000 
pounds of receipts daily. The bulk of this large supply is 
processed and packaged in paper containers for Army use, 
principally in southern camps located in Georgia, Florida and 
Louisiana. As many 
as 25 carloads are 
shipped weekly 
from the company’s 
Watertown, Minn. 
processing plant. 

In addition to 
the sizeable Army 
business the Dairy 
Fresh Creamery 
sells milk packaged 
in paper wholesale 
only to retail and 
eating establishments, operating four trucks for city delivery. 

When H. F. Meyer was asked what plans were con- 
templated for the time when Army orders would be discon- 
tinued he stated that world markets offered a great potential 
for milk products in concentrated form, such as dried ice 
cream mix and dried milk. Toward this end, Mr. Meyer stated, 
the company is considering the installation of the necessary 
equipment for processing dried milk products. 


Association Officers Named 

New Lebanon, N. Y.—Stanley Chittenden of this com- 
munity was re-elected a director of the Dairy Herd Improve- 
ment Association at the annual meeting held recently in Liv- 
ingston. Prof. K. D. Turk, head of the Dairy Department of 
Cornell University, was the speaker. © 

Officers elected were: Leonard Sherwood, president, of 
Livingston; Clarence Carl, vice-president, of Copake; Cortz 
Pells, secretary-treasurer, Copake, and Mr. Chittenden and 
Frank Dunning, directors, of Copake. 


H. F. Meyer George Hanson 


Dairy Month Promotion Committee 


5 reer, 


The Dairy Month National Promotion Committee, pictured at a meet- 
ing in Chicago. Left to right: Stewart Carlson, National Dairy Council; 
8S. L. Kostakos, President, Chicago Milk Dealers’ Assn.; William Stinson, 
Advertising Manager, Cherry-Burrell, Inc.; Al Stevens, National Dairy 
Products Corporation; Milton Hult, President, National Dairy Council; 
Neal D. Kelley, National Dairy Council, Committee Chairman; Dorothy 
Raffel, National Dairy Council; Floyd Zimmerman, National Dairy 
Council; Wilfred Shaw, Illinois Milk Producers Assn. Committee -mem- 
bers not in picture: A. J. Claxton, Beatrice Creamery Co.; Frank Stone, 

0’ Lakes Creameries, Inc. 
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PHOTO BY AIR CONDITIONING @ REFRIGERATION NEWS 


In the storm-swept Aleutians: a 1000-gallon 
ice cream plant delivers the goods daily 


No matter where he is serving, Joe wants his ice 
cream. He wants it in steaming jungle, in blazing 
desert, on frozen islands, on speeding transports. 
And he gets it. 

In practically every war theatre, major or minor, 
E-T ice cream equipment is on the job, bringing 
cheer and building morale. 

Additional equipment is being shipped as fast as 
E-T can make it—not only to the army but to all other 
services, to sailors and marines, to WACS and WAVES. 

Military needs are so great that E-T cannot devote 
any of its current production to civilian purposes. 
Take good care of your present equipment! 


EMERY THOMPSON 


MACHINE AND SUPPLY COMPANY 


bal x 
wood Avenue, New YOFE 





Using Our Separator 


Items of Interest Skimmed From 
Here and There 


Pump Catalog 


LLUSTRATING and describing their 

complete line»of improved Nofome 

"sanitary centrifagal pumps for milk, 
cream, food products, and chemicals, a 
new 12-page catalog has just been re- 
leased by Specialty Brass Company, 
Kenosha, Wis. 





FOR MILK, CREAM (> SPECIALTY 


FOOD PRODUCTS oy BRASS COMPANY 


| AND CHEMICALS V2 EWOSHA, Wisconsin 
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It also includes data on Specialty Brass 
water and brine pumps with complete 
specifications and sizes available. Plant 
operators may obtain a copy of this cat- 
alog upon request to the Specialty Brass 
Company. 

Bump Pump 


OR PUMPING WATER or other 
F iiguias under high pressure, the 

Bump Pump Co., La Crosse, Wis., 
announces a low capacity close-coupled 
rotary pump. 


With capacities ranging from %-gal. to 
8 gals. per minutes, this new pump will 
operate on vacuums as high as 26 inches, 


and will operate efficiently with water 
up to 500 Ibs. pressure; for oils or other 
viscous liquids up to 1000 Ibs. pressure. 
It will operate at full motor speed of 
1750 RPM on the lighter liquds, or 1200 
RPM on heavier liquids. 


A positive displacement type, this 
pump has a mechanical seal. The shaft 
is mounted ‘on ball bearings. Can be 
furnished either with or without built- 
in by-pass and relief valves. It is con- 
structed of various metals, iron, bronze, 
nickel alloy, stainless steel, Hastalloy, 
etc., according to the requirements for a 
particular pumping job. 


Water Rectifier 


URIE LABORATORIES, 911 Mass- 
achusetts Ave., Indianapolis, Ind., 
has just issued a new bulletin fea- 
turing their Limex Rectifier water treat- 
ing equipment for the removal and pre- 
vention of lime scale and rust in water 
lines, boilers, bottle washers, pasteur- 
izers and other water-using equipment 
in milk bottling and processing plants. 


The bulletin states that the “Recti- 
fier automatically introduces the proper 
amount of Limex-treated water into the 
water lines to remove accumulated scale 
and revent its recurrence,” and prevents 
the formation of scale on metal surfaces 
such as boiler tubes, heating coils, con- 
densers, bottle and,can washing equip- 
ment etc. As the treated water flows 
over equipment or through pipes where 
scale has already accumulated, it grad- 
ually softens the scale and removes it in 
the form of a sludge that can easily be 
washed out or drained out through the 
regular drainage channels. 


Copies of this bulletin will be sent 
upon request to Lurie Laboratories. 


Water Heater 

NEW INDUSTRIAL hot water 
heater made by the Pick Manu- 
facturing Company of West Bend, 
Wisconsin, has been announced recently. 


While being a steam injection heater, 


it has the advantage of instantaneous 
heating but the addition of the new pa- 
tented “Pressurizer Piston” eliminates ob- 
jectionable noise, pipe hammering and 
shaking of machinery common to ordi- 
nary steam injection heaters. 


This pressurizer piston is included as 
a part of the steam injection tube and 
acts very much like a regulator under 
accurate control, to restrict the internal 
area of the tube so as to automatically 
compensate for any change in heater 
load. As a result, any temperature or 
volume within the effective range can be 
selected and maintained with accuracy, 
or varied at will. 


These heaters have a heating range of 
40 to 180 degrees Fahrenheit. They can 


be obtained to operate on any selected 
steam pressure from 40 to 100 pounds 
gauge. Built in seven sizes, these heaters 
range from 10 to 200 gallons per minute 
and heaters can be “custom-selected” to 
meet the needs in each individual plant. 


Eagle Mill 


DEVELOPMENT of the Interna- 
A tional Ore Corporation, New York 

City, the Eagle Mill has been an- 
nounced for the grinding of materials 
to an unusual degree of fineness. It is 
stated that this mill grinds material as 
low as 1 to 2 microns without the use 
of any moving parts in its construction, 
depending solely on the action of a gentle 
flow of particles carried by a medium of 
air in an extremely long pipe; the inlet 
of which is under pressure and the outlet 
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DESIGN ENGINEER 


BOTTLE-HANDLING EQUIPMENT 


nationally-known 
manufacturers in the world of Milk and Beverage 
Bottle Washing Machines. Splendid post-war potential 


Milwaukee 1, Wisconsin 
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end under suction. This attrition pipe 
contains the material to be comminuted, 
which is gradually fed in accordance 
with the desired output: 


The principle upon which the Eagle 
Mill is said to be based is simple, and 
has been proven successful in grinding 
materials such as corn, rye and wheat. 
It is also recommended for dried eggs 
and dried milk. 


Particles are broken up in a manner 
natural to the physical properties of the 
material to be ground with no extensive 
force applied to them as in the case of 
impact milling. 


Further particulars about the Eagle 
Mill will be sent upon request to the 
International Ore Corporation, 500 Fifth 
Ave., New York 18, N. Y. 

Air Conditioning 
STABLISHMENT of the air condi- 

F tioning department as one of the 
six major operating departments of 

the General Electric Company was an- 
nounced recently by C. E. Wilson, presi- 
dent of the company. Operations per- 
taining to heating, air conditioning and 
commercial refrigeration have previously 
been the responsibility of the company’s 
appliance and merchandise department. 
The new department will have its head- 
quarters at Bloomfield, N. J., and George 


R. Prout has been designated as general 
manager. 


The new department, according to Mr. 
Wilson, will select and utilize appropri- 
ate marketing channels and methods for 
all of its products except air condition- 
ing for rail transportation, which remains 
a responsibility of the transportation divi- 
sions of the company. 


Regulating Valves 


XPANSION of plant facilities and 

consolidation of sales offices were 

accomplished the latter part of 
April by Rucker-Vaughn Company in 
their Oakland location at 4228 Hollis 
St. The company manufactures pressure 
regulating valves and gas and oil burn- 
ing equipment, as well as lubricators. 


According to Clark E. Rucker, who is 
in charge of sales, the company has 
stepped up its production capacity, both 
through plant expansion and improved 
production methods. 


Spray Guns 

NEW CATALOG just released by 

the Lonn Manufacturing Co., In- 

dianapolis, Ind., describes their 

complete line of Lonn Air Saver Blow 

Guns, Air Saver Spray Guns and Water 

Savers, with full specifications and tips 
on where and how to use them. 


This catalog presents a type of appli- 
ance which has only three working 
parts—no springs, levers, push-buttons or 
packing. The valves are smooth and 
projection-free. These valves are said to 
operate at the touch of a finger, give posi- 
tive control of air or liquids at either 
high or low pressures. 


Numerous attachments make the Lonn 
Air Saver a multiple-use tool, provide a 
Lonn valve for every operation using air, 
steam or liquids under pressure. 


A copy of this catalog, No. 66, may 
be obtained by writing to Lonn Manu- 
facturing Co., P. O. Box 394, Indianap- 
olis, Ind. 


Chain Belts 


ULLETIN NO. 461, a four page 

folder on Rex Table Top Chain 

Belt, has just been published by the 
Chain Belt Company of Milwaukee. 


The leaflet pictures and describes this 
new flat-top conveyor chain. It shows 
the outstanding points in construction 
and describes details which make this 
type chain different than others. The 
chain has wide application in food hand- 
ling and bottling or capping processes. 


Copies of this leaflet may be obtained 
by writing Chain Belt Company, Mil- 
waukee 4, Wis. 





STAINLESS STEEL 
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for Safe, Clean Storage 
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STAINLESS STEEL MILK STORAGE TANKS 
FOR SAFE, CLEAN STORAGE— 


MBPTAL-GLASS PRODUOTS COMPANY has designed 
these Stainless Sfeel Storage Tianks—especially for the 
dairy industry. Their engineers have consulted with large 
and small producers — and drawn on their own experience — 
in order to develop this tank that incorporates every modern 
and practical feature. They are the most modern develop- 
ment in tanks for your milk storage problems. 


FULLY INSULATED—BUILT TO SERVE LARGE 
OR SMALL DAIRIES EFFICIENTLY— 

Dfficient insulation is provided by a layer of the highest 
quality cork board between the Stainless Steel Tank and the 
outer jacket. This insulating material is completely sealed 
against moisture and provides perfect insulation against any 
temperature changes. Regardless of the size of your plant 
one of these tanks will simplify your milk storage problems. 
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Made in 6 sizes—aup to 3,000 gallons. Write for 
LITERATURE and PRICES. 


METAL-GLASS PRODUCTS CO. 


. 


Dept. D. B. Belding, Mich. 
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Colony Counter 


UMI-LENS COLONY COUNTER 
9 is now available to the domestic 

market according to a recent an- 
nouncement by the manufacturer. Since 
1942 Lumi-Lens sales have been limited 
almost entirely to the demands of the 
armed services. 


Drodemm 
COLONY COUNTER 





Lumi-Lens is said to be a favorite 
colony center of many bacteriologists in 
dairy and public health laboratories. It 
provides maximum magnification while 
covering the full area of a petri dish. 


Water Hose 


ONTAINING data on sizes, num- 
Cre of plies, weight per hundred 
feet, outside diameters and working 
pressures, a new catalog section on its 
line of water hose for industrial plants 
has been published by The B. F. Good- 
rich Company, Akron, Ohio, and is now 
available upon request. 
Construction of the three types of 
products, High Duty, Brown Brand and 
Jupiter, in this line is described. 


Conveyor Drive 
Prrstr: PAC, a power unit for 


motorizing conveying equipment, 
has been announced by Island 
Equipment Corporation, 101 Park Ave., 
New York City. 
It is a self-contained assembled unit, 
built solidly in an iron frame, ready to 
be quickly and securely bolted to the 


chassis of any piece of conveying equip- 
ment that needs to be mechanically 
operated. 

The unit consists of motor, driving 
rolls, switch speed reducers (where want- 
ed), controls, proper gears and all nec- 
essary mechanism to enable the user to 
make the proper connections to their 
equipment,—plug into a proper electric 
socket, and it is ready for use. 

In this manner, an ordinary gravity 
conveyor can be motorized, allowing it 
to carry up grade where needed. 


Ammonia Leaks 


OR THE PURPOSE of easily and 

quickly detecting ammonia leaks in 

refrigerating systems Kobbe Labora- 
tories, Inc., 114 East 32nd St., New York 
City, has developed handy sulphur 
tapers, which when ignited emit sulphur 
fumes. 

When the fumes come in contact with 
leaking ammonia at the suspected points 
of leakage such as unions, joints, flanges 
and elbows a white cloud is formed, 
definitely indicating the point of leak- 
age. These sulphur tapers have other 
applications, such as fumigating, deodor- 
izing or as an insecticide. 

Trial orders are mailed in packages of 
100 tapers to the package. 


Pipe Conduit 

ULLETIN 451; entitled “Thermo-O- 

RB Tile, The Conduit For Underground 

Pipe Lines”, has just been published 

by H. W. Porter & Co., 825 Frelinghuy- 

sen Ave., Newark 5, N. J., manufacturers 

of conduits for hot and cold pipe lines. 

It is a 4-page bulletin, in two colors, well 
illustrated. 


The new bulletin covers the four main 
advantages of Thermo-O-Tile, namely 
that: 1—It keeps your underground pipe 
insulation dry; 2—It holds the grade of 
the piping permanently; 3—It has greater 
strength than is required by the Ameri- 
can Society of Testing Materials; and 4— 
It is competitive in initial cost. 


Electronic Control 

NEW, SELF-CONTAINED elec- 

A tronically activated signal unit to 

indicate the exact level of aque- 

ous liquids in any container and, at the 

same time, warn of any changes in this 

level, is announced by the Lumenite 

Electronic Co., 407 S. Dearborn St., Chi- 
cago 5, Illinois. 


‘With two stainless steel electrodes— 
one long for low level or emptiness—in 
the container, this Faratron Electronic 
Control Unit, Model FSB, gives a con- 
stant index of the level of the liquid. If 
the tank becomes too full, the gong rings 
and the top (red) light burns; when 
liquid drops below the high level elec- 
trode to “normal”, the gong rings and 
the middle (amber) light burns; this con- 
tinues unless the liquid drops further, 





to below the low level electrode when 
gong rings again the low (green) light 
burns. Gong is cut off at any level by 
toggle switch which does not affect the 
next contact operation or the lights of 
the appliance. 


This self-contained Faratron electronic 
control is said to be ideal for use in food 
processing, milk and cream mixing where 
liquid levels are changing frequently and 
attendants are at hand. For milk storage 
tanks this control is recommended. 
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} Mac No. 100 BIS SANITARY PIPE BRUSH 


PASTEURIZER & SANITARY PIPE BRUSHES tries . . 


No. 100 —Standard BIS Mixture 
No. 103B—All Phospher Bronze Wire 
No. 103S—All Nickle Silver Wire 
(All Diameters From %” Up) 
We Carry a Complete Line of Brushes 
Designed Eaclusively for the Dairy Industry. 


E- Mac DAIRY BRUSH CO., Reading, Pa. 

















Promise ... 


It’s the time of promise. Of great events in 
the world. New realizations, sounder objéc- 
tives. All that has been learned must be put 
to work. e Of promise, too, for the dairy indus- 
. in restorations and a going forward. e 
Members of DISA are planning and preparing. 
They will always work with you closely. .. . 


DAIRY INDUSTRIES SUPPLY ASSOCIATION 
Washington 5, D. C. 


Albee Building 
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Subsidy Aftermath 


H. M. Stanley Tells ADA of New York 
That More Public Enlight- 


enment Is Essential 


Syracuse, N. Y.—-Few American house- 
wives realize they are getting milk for 
about two cents a quart under cost of 
putting it on their table, posing a serious 
post-war marketing problem for dairy 
farmers, the American Dairy Association 
of New York was told May 26. 


Harold M. Stanley, Skaneateles, presi- 
dent of the association and secretary of 
the New York State Grange, said an ADA 
survey had disclosed the buying public 
to be generally unaware of the “artificial- 
ly low prices” for dairy foods prevailing 
at the market-place under the war-time 
subsidy program. 


This fact, Mr. Stanley told the ADA 
directors at a meeting in the Onondaga 
Hotel, means “that it is going to be a 
lot harder for dairy farmers to light on 
their feet when the subsidies are jerked 
out from under them.” 


Points to Subsidy Effect 


Stressing that he was arguing neither 
for nor against subsidies — which were 
undertaken as a war-time check on in- 
flation—Mr. Stanley said he was merely 
pointing out the fact that the govern- 
ment is “paying part of every American 
family’s dairy food bill through the sub- 
sidies of about*two cents a quart on milk 
and about 18 cents a pound on butter.” 


Declaring “readjustment of dairy prices 
are inevitable when the subsidies are 
eventually lifted,” he declared dairymen 
owe it both to themselves and the public 
to expand a nation-wide program of pub- 
lic understanding through the ADA to 
spotlight this and other issues affecting 
the dairy farmers. “If the public under- 
stands the situation,” Mr. Stanley said, 
“it will be fair to the ‘producer and his 
industry. If the public doesn’t under- 
stand, the post-war readjustments will be 











C. E. ROGERS COMPANY 


a lot more difficult for everybody and the 
farmer will face one more serious mar- 
keting menace.” 


Sees ADA Program Beneficial 


He held that the American Dairy 
Association’s public information work 
carried on as part of ADA’s aggressive, 
coast-to-coast program of advertising 
and research, is helping greatly to pave 
the way to maintenance of a “healthy 
dairy industry after the war”. 


Dairy farmers in about 37 states across 
the nation are backing the farmer- 
financed and farmer-controlled ADA this 
year. Producers pay for their year-round 
program by deductions of two cents per 
hundredweight of milk sold during June. 

———— - 


PA. ICE CREAM SHORT COURSE 





Instruction at Pennsylvania State 
College Well Attended 


The 54th annual ice cream short 
course was attended by 63 students from 
13 states and Puerto Rico, including a 
number of representatives of supply com- 
panies. 

The course was conducted as in past 
years but more emphasis was given to 
the making of ices and sherbets than 
formerly. As usual, a goodly portion of 
the course was spent in mix formulas 
and calculations, and the making of mixes 
and ice cream to conform to federal reg- 
ulations. 

Outside speakers supplementing the 
lectures were Miss Margaret Spader of 
the National Dairy Council, who talked 
on the ice cream nutrition program car- 
ried out in Pennsylvania, and Rhen Gun- 
drum of the David Michael Company 
discussed vanilla and showed a movie 
of Vanilla Culture. 

Speakers at the banquet were Clyde 
H. Shaffer, president of Breyer Ice Cream 
Co., Philadelphia, and Prof. A. A. Bor- 
land, head of the Dairy Department at 
The Pennsylvania State College. 

At the banquet several prizes were 
awarded to those who attained the high- 


est grades in the short course. A silver 
cup and war bonds were the prizes. The 
donor of the bonds was M. B. Weisl, 
Borden Company, New York. The win- 
ners were: Ist Place—Harry S. Klingler, 
Philadelphia, Pa.; 2nd Place—Edward R. 
Chad, The Bronx, N. Y.; 8rd Place— 
David R. Wilkes, Jersey City, N. J. 
————— 2 —____ 


PROF. W. J. FRASER DEAD 





Illinois Specialist in Dairying Served 
Industry Since 1901 


Following a period of steadily declin- 
ing health, Professor Wilber J. Fraser 
died at his home in Urbana, IIl., April 16. 

Prof. Fraser gained wide renown for 
his work as an educator, disseminating 
much scientific information that would 
aid in developing dairy firms. In addi- 
tion to writing many articles for dairy 
trade publication, Professor Fraser wrote 
three books, “Dairy Farming”, “Profit- 
able Farming and Life Management” 
and “Dairy Profit”. 

Throughout his active life devoted to 
the dairy industry this eminent educator 
was ever attentive to the solving of prob- 
lems that would make dairying more 
profitable. In addition to studying con- 
ditions on dairy farms in this country, he 
travelled extensively in Scotland, Hol- 
land and Denmark in order to obtain 
data with special reference to the prob- 
lem of producing the most milk and 
profit per acre. 

Professor Fraser's contributions to 
dairy literature will long serve as a mon- 
ument to his active and illustrious career. 

——————— 


DAIRY TECH CLUB OFFICERS 


At the last meeting of the Indianapolis 
Dairy Technology Club, the following 
officers were elected for 1945-46: Presi- 
dent, Charles Langwell, Polk Sanitary 
Milk Compaty; Vice-President, H. Ellis 
Beghtell, Rosedale Guernsey Dairy; Sec- 
retary, Dr. B. E. Horrall, Purdue Uni- 
versity; Asst. Secretary, W. K. Moseley, 
Moseley Laboratories; Treasurer, James 
E. Irwin, Capitol Dairies. 
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Spray Process 
Dryers 


Batch Operation 


for drying Designed to produce highest 
MILK, EGGS AND quality 
OTHER FOODS CONCENTRATED 
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High Temperature BUTTERMILK 
Cream Pasteurizers ——e 


8731 Witt Street, Detroit 9, Mich. 
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Urges Consideration 


Farm Leader Warns of Importance of 
Butter to Entire Dairy Industry 
in Post-War Era 


Canastota, N. Y.—New York Milk Shed 
dairy farmers face a post-war marketing 


crisis in fluid milk unless America’s but- . 


ter consumption can be restored quickly 
when ample supplies bring an end to 
rationing, Harold M. Stanley, Skaneate- 
les, president of the American Dairy As- 
sociation of New York, warned here May 
24. 


With civilian butter consumption 
forced to a 72-year-low permitting less 
than a pat of butter a day for each per- 
son at the family table, Mr. Stanley said, 
the post-war fate of all dairy products is 
tied up closely with that of butter which, 
in normal times, accounts for a third of 
the nation’s milk. 


Reminding dairymen it took seven 
years for butter to “come back” after 
World War I to its pre-war consumption 
level, Mr. Stanley advocated an aggres- 
sive, nation-wide program of advertising, 
merchandising and research to help “sell 
milk, butter, cheese, ice cream and other 
dairy foods as they have never been sold 
before.” 


Urges Support of ADA 


Mr. Stanley urged united support of 
New York dairy farmers for the American 
Dairy Association’s business program de- 
signed to rebuild war-torn dairy markets 
and protect dairy income in the face of 
a threatened post-war milk surplus. He 
spoke at a meeting of Madison County 
producers beginning a farm-to-farm can- 
vass enrolling dairymen in support of 
the farmer-financed, farmer-controlled 
program which producers back through 
voluntary deductions of two cents per 


hundredweight on milk sold 30 days out 
of the year,—June 1 to 30. 


If dairymen of the great butter manu- 
facturing areas of the west cannot find 
post-war outlets for their butter at a fair 
price, he said, they will be driven to seek 
markets for their milk in some other form. 


Sees Danger of Chaos 


“This would tend to turn the whole 
dairy industry upside down,” he said, 
“and might lead to such market chaos 
that milk production would be discour- 
aged, crippling America’s progress on the 
road to better diet for all our people.” 


Mr. Stanley, who also is chairman of 
the New York State Emergency Food 
Commission and secretary of the New 
York State Grange, asserted the best esti- 
mates of government nutrition authori- 
ties indicate the average American needs 
40 or 50 per cent more milk and milk 
products in the diet. 


“Therefore it is fantastic,” he said, 
“that the dairy industry should ever en- 
counter a milk surplus. We have never 
over-produced milk. We have only 
under-promoted milk.” 

———— + —___- 


ARMY ICE CREAM PLANTS 





Emery Thompson Awarded Contract 
for Portable Equipment 


The United States Army has just re- 
cently awarded to the Emery Thompson 
Machine and Supply Company, New 
York, a sizable contract for a new type 
of ice cream plant which is so readily 
portable and so well adapted to varying 
operational conditions that it will follow 
the Army right up to the front lines. It 
will also be used in areas where trans- 
portation problems have hitherto pre- 
vented the serving of ice cream. 


In announcing receipt of the contract, 
J. Burr Jenkins, sales manager of Emery 


Thompson, stated that in conjunction 
with the Army Quartermaster Corps the 
company had spent many months on the 
design and development of the portable 
plant, which combines many features 
that are completely new to machines for 
freezing and hardening cream. 


Ice Cream Plant Portable, 2%-40 gallon, 
as the Army has named it, has a 2%-gallon 
freezer and a 40-gallon hardening cab- 
inet, capable of serving a thousand men 
daily. The entire frame is aluminum and 
the insulating material is a new type 
which combines low weight and high 
efficiency. Hence the whole plant weighs 
only 1300 pounds and can be carried by 
the Air Corps either in regular transport 
planes or in certain types of gliders. 





Each plant has both a gasoline engine 
and an electric motor. Where electricity 
is unavailable the gasoline engine is used. 
Where it is available, a few minor adjust- 
ments permit a quick switch-over to elec- 
tric power. For further flexibility of 
operation the plant has been designed to 
function at any temperature up to 120 
degrees. 


To make ice cream only two materials 
are needed, water and dehydrated ice 
cream mix. These combined and frozen, 
yield an unusually delicious ice cream. 





MILK CAPS 
Ve 


TRIPLE WAXED 
HI-QUALITY — DEPENDABLE 
Wruie ur for AampleA 
OHIO, BOTTLE CAP, CO. 
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T. JOHNSON CO, INC. 


Manufacturers of Quality Tight 
Cooperage since 1877. 


We Specialize In Barrels For Con- 
densed Milk. Prompt Service. 


Send us your inquiries. 














1046 W. 38th St, 


Chicago, Ill. 
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PEERLESS PUMP EXPANDS 





Food Machinery Corp. Purchases the 
Dayton-Dowd Co. of Illinois 
Los Angeles, Cal.—The Dayton-Dowd 


Company of Quincy, IIl., one of the old- 
est and largest independent pump com- 





Clarence M. Frazier 


panies in the country, has been purchased 
by Food Machinery Corporation, Presi- 
dent Paul L. Davies announced recently. 
The firm will become a branch of Peer- 
less Pump division of the Food Machin- 
ery organization. Clarence M. Frazier 
will supervise all branches of the division 
with H. J. McKenzie, who has been Mr. 
Frazier’s assistant, transferring to Quincy 
to control that branch. 


Purchase of the company brings to 
15 the number of affiliated plants under 





Henry J. McKenzie 


the control of Food Machinery Cor- 
portion. The Peerless Pump division 
covers the United States with a sales 
organization and now has factories in 
Los Angeles, Quincy and Canton. It is 
now a leading manufacturer in both the 
horizontal centrifugal pump field as well 
as in the vertical turbine pump field. 


Plans of Food Machinery call for con- 
June, 1945 


tinuation of the present plant in Quincy 
as Peerless Pump Division, Inc. It will 
be a branch of the Peerless Pump Divi- 
sion with headquarters in Los Angeles. 
Other branches and offices of Peerless 
include Fresno and Bakersfield, Cali- 
fornia, Canton, Ohio and Plainview, 


Texas. 
——— 9 =e 


MICHELA ON CHOCOLATE STAFF 





Dominic A. Michela has been named 
sales representative for the chocolate and 
cocoa division of the Robert A. Johnston 
Company, according to a recent an- 
nouncement by William G. Manschot, 
sales manager of the division. 


Mr. Michela will represent the John- 
ston chocolate and cocoa division 
throughout northeastern Wisconsin and 
upper Michigan. His territory is part of 
the district headed by Ed. Rowan. 

Prior to his new appointment, Mr. 
Michela was connected with the Robert 
A. Johnston Company as biscuit sales 
representative in upper Michigan. His 
headquarters will continue to be located 
in Iron Mountain, Mich. 

———————- 


PROMOTED TO MAJOR 





Chinese Combat Command, U. S. 
Army—The promotion of Major Russell 
D. Nolte of Missoula, Mont. from cap- 
tain has been announced by Major Gen- 
eral R. B. McClure, Commanding Gen- 
eral of the Chinese Combat Command. 
Major Nolte, who is serving as a liaison 
officer with a Field Artillery regiment in- 
structing Chinese officers and troops in 
pack artillery, is the son of Mr. and Mrs. 
Walter E. Nolte of Hampton, Ia. 


A graduate of the Hampton High 
School in 1927 and of Iowa State College 
in 1932, Major Nolte was manager of 
the Pet Milk Company’s evaporated milk 
plant at Hudson, Mich., prior to his entry 
into the Army in February, 1942. 





NEW SHEFFIELD PLANT 





Pawling, N. Y.—Sheffield Farms Com- 
pany, Inc., plans to build a new milk 
receiving plant here, Dr. C. R. Roberts, 
vice-president in charge of country op- 
erations, has announced. The present 
Sheffield Farms Plant here was built in 
1915 and has been sold. 

The site of the new plant is on prop- 
erty acquired from the New York Cen- 
tral Railroad and is just across the tracks 
from the former location. 





DAIRY HONORS EMPLOYES 


Allenberry, Pa. — The Kruger Dairy 
organized 26 years ago by the late J. 
Norton Kruger, gave a recognition ban- 
quet to its employes here recently. 








LUBRIPLATE 
No. 105 





This very smooth, light density (semi- 
fluid) grease type lubricant resists water 
and other unfavorable operating condi- 
tions to a marked degree. LUBRIPLATE 
No. 105 not only provides superior lubri- 
cation but offers utmost protection against 
rust and corrosion. Because of its water- 
proof feature and freedom from ‘‘drag", 


it is ideal for 
General industry Firearms 
Radio Equipment Outboard Motors 
Instruments Home Appliances 
Business Machines Fishing Reels 
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Borden 1944 Awards 


Scientists Honored for Outstanding 
Achievements in Food and Allied 
Fields During the Past Year 


The Borden Company has just issued 
a directory of recipients of the Borden 
Awards for the year 1944. These awards 
established in 1936 by the Borden Com- 
pany recognize and encourage outstand- 
ing research achievements in the food 
industry and related fields. They are ad- 
ministered by the following professional 


and scientific organizations: American 
Chemical Society, American Dairy 
Science Association, American Home 


Economics Association, American Insti- 
tute of Nutrition, American Academy of 
Pediatrics, Poultry Science Association 
and American Veterinary Medical Asso- 
ciation. 

Awards for 1944 were presented to the 
following: Fred Robert Beaudette, Poul- 
try Pathologist, New Jersey Agricultural 
Experiment Station and Professor of 
Poultry Pathology, Rutgers University; 
William Mansfield Clark, DeLamar 
Professor of Physiological Chemistry, 
School of Medicine, Johns Hopkins Uni- 
versity, and Chairman, Division of 
Chemistry and Chemical Technology, 
National Research Council; Arthur Chest- 
er Dahlberg, Professor of Dairy Indus- 
try, Cornell University; I.. Forest Hud- 
dleson, Research Professor in Bacteriol- 
ogy, Michigan State College; Harry 
Haskin Gordon, Major, Medical Corps, 
Army of the United States; Samuel 
Zachary Levine, Professor of Pediatrics, 
Cornell University Medical College, and 
Pediatrician-in-Chief, New York Hospi- 
tal; Elmer Verner McCollum, Research 
Professor, School of Hygiene and Public 
Health, Johns Hopkins University; Helen 
T. Parsons, Professor Home Economics, 
University of Wisconsin; Paul H. Phillips, 
Professor of Biochemistry, University of 
Wisconsin. 

The 1944 Bordon Award of the Amer- 
ican Academy of Pediatrics was pre- 


sented to Doctors Harry H. Gordon and 


Samuel Z. Levine jointly for their 
metabolic studies on the nutritional re- 
quirements of premature and full-term 


infants. 
<n - —— 


POST-WAR EXPANSION PLAN 


Huntington, W. Va.—Two properties 


. near the plant of the Kennedy Dairy Co., 


at Eighth Ave. and Twelfth St., have 

been purchased as the site for an addi- 

tion to the present building, E. B. 

Schmink, manager, announced recently. 

The proposed expansion is expected to 

take place during the post-war period. 
——————< 


oe - 


NAMED PRESIDENT 


Huntington, Ind. (EB) — Clyde Hall 
has been elected president of the local 
Dairy Herd Improvement Association. 
Other officers are Howard Stouder, vice- 
president; Walter H. Ball, secretary- 
treasurer, and Gail Brubaker and Mark 
Miller, directors. 


PROPOSE CONDENSARY 


Nyssa, Ore.—A committee composed 
of five business men and five farmers was 
appointed at a meeting here recently to 
investigate the possibility of the estab- 
lishment of a milk condensary plant. 











Classified Advertising 


RATES: ‘Position Wanted.’’ 50c. 

of 50 words; 2e for each additional pone 9 
All other advertisements, 5c a word ($1.00 
minimum). Keyed ads, 15¢ extra te cever 
return postage. The name and address 
should be included in ti the werds. 


All payments strictly in advance. 


























POSITION WANTED 





THE: WE LL-KNOWN Harry Gilbert de- 
sires position as a supervisor in cheese plant. 
Expert in Cheesemaking, Buttermaking, man- 
ufacture of Sour Cream and Cultured Butter- 
milk. Location of plant unimportant but 
prefer country. Please state salary and other 
details in first letter. For anyone wishing 
to turn out a quality product, I am the man. 
Harry Gilbert, care of Mrs. Sol Verne, 4315 
46th St., Long Island City, N. Y. 6-M 

















POSITION WANTED 


POSITION WANTED as creamery fore- 
man. Twenty years experience. At present 
employed in city but would prefer country. 
Am experienced in city and country plants, 
understand plant machinery and all Board 
of Health rules including both city and state. 
Position must be permanent. Box 77, care 








this publication. 6-M 
BUSINESSMAN, recent operator, seeks 


semi-executive position with medium sized 
creamery, creamery supply or milk concern; 
sales, purchase or management. Knows 
qualities, trade, controls, ete. Middle-aged, 
sound, credentials A-1. Box 71, care this 
publication. 6-M 





MILK PLANT MANAGER desires per- 
manent position with good reliable company. 
Twenty-two years experience in manufac- 
turing field, covering condensed milk, pow- 
dered milk, culture, cottage cheese, butter- 
milk, sour cream, ete. Also, bottling experi- 
ence with plain pasteurized, homogenized, 
Vitamin D, chocolate milk, ete. Understand 
ice machines and boilers. Forty-one years 
old, married, 4-A in draft. Business college 
education; familiar with New York state 
and city health regulations. New York 
State Tester’s and Manager’s License. Have 
been doing yital war work for last two and 
one-half years which is being discontinued. 
tox 74, care this publication. 6-M 








HELP WANTED © 


WORKING PLANT FOREM AN to take 
charge of dairy handling 50 cans milk daily. 
Near Somerville, N. J. Box 69, care this 
publication. 6-B-M 


Ww ANTED—Man 
bottling in 
milk daily. 


for pasteurizing and 
plant receiving 20,000 pounds 
$80.00 per week to start. Ex- 


cellent opportunity. Permanent position. 
State experience in first’ letter. Box 
care this publication. 6-M 





WANTED by large bottle cap cap company, 
men free to travel for installing and servic- 
ing milk capping equipment. Three or more 
years of experience on lathes, milling ma- 
chines and asse mbling necessary. Excellent 
post-war opportunity for right type of men. 
Write at once, stating age and experience. 
Box 68, care this publication. 6-M 





WANTED — Dairy workers experienced 
in the manufacture of butter, cheese, ice 
cream and bottling milk. The Cambridge 
Dairy Co., Cambridge, Ohio. 6-M 








_____SKIM MILK WANTED 


ALL YEAR PROPOSITION—to be 
manufactured into cheese. Address 
Box 67, care this publication. 6-M-2 














USE SYLVUS CEMENT at a trifling 
cost and no loss of production time, 
for either resurfacing or patching 
your floors. A handy man can do 
this quickly and easily. 

SYLVUS CEMENT FLOOR PATCH 
dries in 12 hours—hard as iron, 
waterproof, acid resisting. Can be 
laid in refrigerating room without 
shutting off the refrigeration. 
SYLVUS CEMENT is a scientifically 
prepared cement made up in colors 
and ratural. Shipped in 250 or 350 
pound drums. It will keep indefinitely 
without losing its efficiency. 


Sales Agents Wanted 


8022 BROADWAY AVENUE - - 





BAD FLOORS 


ME. EXECUTIVE—Don’t you worry about shutting down your 
plant when your cement floor needs repairing or 


In use by some of the largest dairies and ice cream companies 


SYLVANIA CHEMICAL CO. 


CLEVELAND, OHIO 


resurfacing. 
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DRY MILK 


ICE CREAM MANUFACTURERS 
Spray or Roller Process 
BUTTERMILK POWDER 
WHOLE MILK POWDER 


For Human Consumption 


Marwyn Dairy Products Corp. 
141 W. JACKSON BLVD. 
Phone: Harrison 8688 


Cars or Less 


CHICAGO 
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Ei -E SCOTCH MARINE 

BOILER «9 STOKER UNITS 
This is the Only Complete, Self Contained, Scotch Marine 
Boiler and Stoker Unit of Its Kind on the Market, Built 
by One Company, and Affording the User Undivided 
Responsibility, Greater Efficiency, Increased Capacity, 
Smokeless Combustion. Built in Sizes 12 to 250 H.P. 


Our Stoker Adapted for Other Makes of Scotch Boilers. 
THE JAMES LEFFEL & CO. E.tablished 1862 Springfield, Ohio 


See Additional Leffel Boiler Ad on Page 212 Dept. MR 





TASTE GOOD 





a NEW SOLDERING FLUX 
FOR STAINLESS STEEL 





CLEANS * REMOVES DIRT * FLUXES 


This amazing new flux can be applied directly to a wet, dry, 
or oily stainless steel surface without pre-cleaning with 
acid. Simply dah an with a brush: no other work or 
preparation needed. Won’t run off vertical surfaces. Non- 
injurious to the metal. Tri-Flux is fast, thorough, and eco- 
nomical —a valuable time saver hecanse it does three 
, Jobs in one. 
o One of the largest manufacturers of dairy machinery writes: 
. “The two sample bottles of No. 5 Tri-Flux for stainless steel 
and mone! metal only are the best we have had for fluxing 
? stainless steel to date. The solder flows freely and the 
black discoloration left from regular acid is eliminated. 








are durable, too; therefore the cost per trip is low. 
When you need new cans, be sure to get Solar-Sturges brand— 


SOLAR-STURGES MFG. CO. 








leaving a cleaner looking job. Our purchase order for a 
— You Bet 2 supply of this is being forwarded.”’ 
But good-tasting milk is no accident. Among other things, pure, Send for free trial sample and you'll never again be 
fresh milk must be stored—or hauled and shipped—in CLEAN, without Tri-Flux No. 5. 
SWEET, SANITARY CANS. 
That’s the kind of cans Solar-Sturzes makes . . . bright, shining 
ones with smooth surfaces and a heavy coat of tin. They Manufactured only by 


easily identified by the name SOLAR on the handle, THE WOLFE- KOTE CoO. 


MELROSE PARK, ILLINOIS SHEBOYGAN WISCONSIN 























IF YOUR DAIRYMEN HAVE WILSON MILK COOLERS 
YOUR MILK PLANT WILL HAVE A UNIFORM SUPPLY OF 


FARM—FRESH MILK == 


os aes 
HIGH IN QUALITY @ LOW IN BACTERIA 
Wilson ZERO-FLOW Milk Cooler: 

@ Cools TWO milkings Daily FAST... . with its patented 
flowing self-leveling water-bath ‘‘neck-high’’ on every 
can automatically during cooling. 

@ Stores ALL Cans of BOTH Milkings . . . . Automatic 
storage with no rehandling of cans. 


Complete information on WILSON SYSTEMS OF MILK-COOLING 
should be in your files. Let us send it NOW. Address Dept. 21. 


WILSON CABINET COMPANY 


Designers and Manufacturers of 
COMMERCIAL REFRIGERATION EQUIPMENT gasienaan” Ghat 
Smyrna Delaware Model ZF8-HX50 




















June, 1945- 
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EQUIPMENT FOR SALE 
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WANTED—Any good used 
suitable for flexible milk plant. 
information and prices. 
publication. 


equipment 
Give full 
Box 76, care this 

6-M 





MILK PLANT FOR SALE 
CLOSED, 





stripped, Central New York 


.milk plant, sound sizeable building, excellent 


water supply, low taxes, ample milk if com- 
petition can be met. Make fine location for 


foreign type cheese factory. Cheap. Box 
72, care this publication. 6-M 





SUCCESSFUL, old-established pasteuriz- 
ing plant bottling in excess of 2,000 quarts 
daily. A highly profitable business in the 
best section of California where the post- 
war expansion will be the greatest. $9,000 
down required. Box 73, care this publica- 
tion, 


= 





FOR SALE — Old established dairy in 
heart of industrial Pittsburgh, 1,000,000 
population in radius of 10 miles. Doing over 


FOR SALE—Insulated glass-lined 3,000 
gallon capacity horizontal milk tanks re- 
moved from Pfaudler cars and in good usable 
condition. Inside dimensions approximately 
78 inches diameter by 14 feet long. Three at 
Alexandria, Va. All available for inspection. 
Priced “as is”. Communicate with D. R. 
Elmore, Fruit Growers Express Co., 1101 
Vermont Ave., Washington 5, D. C. 6-M 

FOR SALE—Twelve wide Multi-soak 
bottle washer, double end, 72 bottles per 
minute, with case washer, case and bottle 
conveyor, New York City approved; Mil- 
waukee type “L” bottle filler, stainless steel 
bowl; 250 gallon C. P. homogenizer, bronze 
head, with motor; McKinley straightaway 
can washer with cover replacer 6 to 8 per 
minute, one 8 to 10 N. Y. City approved; 
Oakes & Burger 3 to 4 per minute rotary can 
washer with motor; Sterling 5x5 compressor 
with all accessories and motor; 8x8 York 
and 6x6 York compressors with motors; one 
3,200 gallon, one 3,500 gallon oval stainless 
steel truck tank with Fruehauf trailers ; 225 
gallon R. G. Wright pasteurizer, tinned cop- 
per with water pump and motor; Model E 








| RETIN VATS 





Guaranteed 5 Years 
CROMATIN (Sorensen’s RETIN) is a specially 
prepared tin alloyed with Chromium—is 3 
TIMES HARDER than ordinary tin. It can 
be used on practically any metal surface 
except aluminum and lead. Flavor of contents 
in vat or tank positvely not affected. The use 
of CROMATIN often saves costly and time- 
consuming repairs, and restores to service 


vats or tanks considered ready to scrap. 1 pt. 
$12.00—covers app. 200 sq. ft. 








$150,000 per year. Good opportunity for 
expansion. Reason for selling, age and 
health. Box 75, care this publication. 6-M 


EQUIPMENT FOR SALE 


FOR SALE—200 gallon Cherry-Burrell 
Spray Pasteurizer, s.s. lined; Model 60 Mo- 
jonnier Vacuum Filler; G-7 Cherry-Burrell 
Nu-Line Filler; Type “L’’ Milwaukee Fill- 
ers; 4. 6, 8 and 12 wide Soaker Type Bottle 
Washers; 8 ft. Combination Direct Expan- 
sion (Methyl) Cooler, 48—1 in. tubes; 2— 
12ft. Sections C.P. Internal Tubular Cooler, 
or Heater, each 10 pipe high; Von Gunten 
Filter, 17x25 in.; 12,000 lb. Peerless Glass 
Coated Filter; 1,000 lb. Two Compartment 
T.C. Weigh Can; Peerless T.C. Weigh Can, 
29x29x18; Rotary Can Washers, 3 and 6 
per minute; 4144x6 Davidson Bronze Plunger 
Pump, Reeves Drive and 1% H.P. motor; 
No. 30 and No. 70 Motor driven and No. 61 
and No. 91 Steam driven De Laval Separa- 
tors; 500 and 1,000 gallon Coil Vats; Bronze 
Head Homogenizers or Viscolizers ranging 
in sizes from 50 to 400 gallons in capacity ; 
78 in. Copper Vacuum Pan. rite or wire 
your requirements. Lester Kehoe Machinery 
Corporation, 1 East 42nd St., New York 17. 
N. Y. Telephone-~MUrray Hill 2-4616. 6-M 





and TANKS 


with CROMATIN 


let: BRUSH TIN ON LIKE PAINT 
Just mix CROMATIN powder with water 


and apply with brush, like paint. 


2nd: USE BLOW TORCH AND WIPE 
CROMATIN makes a smooth level surface 
Wiping produces lustre. 


fused to metal. 








| THE SORENSEN CO. O Check or 
Rust-Proof Milk Cans with ; 4033 23rd Ave., South, Minneapolis 7, "Minn. 70: Be 
0 Send ........ pint cans CROMATIN, @ — 
E-P Buttons ; $12.00 per pint. CO Sena 

Replate rusty spots in used cans O Sena ... boxes Sorensen’s E-P Buttons, C.0.D. | 
—prevent rust in new cans. No | ‘ @ agri per box. — Bin 2%— | 

taints or off flavors. 1 button to “aa SS inendactibnastonnsncansicioustsiiiaiensennsbente 10 days. 
can. Box 25 buttons $5.50. | SIO ~, 15 cucteinicitsibiaiidnditeiicinanitiessnittiataliaanaiiasdiil | 
(Write address plainly in margin) Dept. M.R. | 


Cherry-Burrell spray pasteurizer, complete. 
stainless steel, 150 gallon; No. 60 De Laval 
Cream separator with motor and extra bowl; 
2 No. 70 De Laval milk separators, motor 
driven; 1 No. 41 De Laval steam milk sep- 
arator; Cherry-Burrell G-160 sixteen valve 
stainless steel milk bottle filler; C. P. 10 
valve bottle filler, procelain bowl, Dacro and 
No. 2 Cappers; Mojonnier milk bottle fillers, 
stainless steel, all sizes; Davis fillers, pro- 
celain bowl No. 2 and Dacro capping heads; 
five 100-can cheese vats; 20 h.p. Leffel 
Scotch marine boiler and stack; used Binks 
spray cooling tower, 100 gallons per minute; 
30 ton metal cooling tower with all pipes; 
Heil, Meyer-Dumore Bottle washers, 6 and 
8 wide, comeback type; 50 h.p. upright boil- 
er; 12 tube 8 ft. 1 in. I. T. coolers; 10 ft. 
power drive conveyor milk-case size with 
chain and motor; 10 ton ice field complete; 
1,200 lb. Crane butter churn, belt drive; 
200 gallon Cherry-Burrell spray pasteurizer 
stainless steel; U. S. brine ice cream freezer, 
80 guarts; Mojonnier overrun tester; 1,000 
lb. Doering butter printer; Cherry-Burrell 
Nu-line in-the-case bottle washer; Creamery 
Package Type C rotary bottle filler; 3,000 
tallon vertical glass-lined storage tank for 
skim only. Sam Edelmann, 321 Broadway. 
New York 7, N. Y. WOrth 2-4975. 6- 


AMERICAN MILK REVIEW 
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BUY MORE WAR 
BONDS — AND BUY 
THEM REGULARLY 
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AND NOW THAT YOU'VE meal 
SEEN HOW WELL OUR ge—= 

{ 

| LET ME SHOW YOU HOW IT hk 

| 

. “The superintendent and I have just for bottle replacements... and that was 
a finished checking our bottling department principally due to loss, not to bottle break- 
oe records for last month and you can see’ age at the filler. And now look at our 
via for yourself what a great cost saver our repair expense . . . almost nothing.” 
D- GRA-VAC is. Notice how closely our sales 
i0 check with the amount of milk we received. Yes, economy, low cost of operation, is one 
nd ; Until we installed our GRA- of the big essentials of successful milk plant 
> VAC, that figure was a lot operation today. If you want to learn how | 
rel larger due to spillage and a GRA-VAC can help you save milk, time 
ks waste at the filler. Over there, and money, call in your Cherry-Burrell 
- ry 
3: notice our very small expense representative. 
i 
ft. 
th 
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tf Specialists in Equipment and Supplies for the Dainy Industry 








“4 427 WEST RANDOLPH STREET, CHICAGO 6, ILLINOIS 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES OR DISTRIBUTORS AT YOUR SERVICE IN 52 CITIES 
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Another modern plant—The Borden 


—with CP Pasteurizers and a CP Multi-Flo Homoge 


Finish the Jolb—-Buy Gouda 


| THE CREAMERY PACKAGE 








CO) 


MFG. COMPANY 


1243 W. Washington Bivd.; Chicago 7, Ill. 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD.—TORONTO 


























